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An old subject, but a very important one. See that it receives proper 
attention, and there is no time like the present. You have your capital 
invested, it may be, in the savings bank, or in notes, or in bonds, where 
the only thing to be attended to is to collect the interest or to cut oft* the 
coupons ; but "if your capital is invested in a mill, block, stock in trade, 
dwelling or household furniture, it is of the greatest importance to see 
that you are protected, in part, at least, against loss by fire. 
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FhEX skies are clear and hope Is shining, 
' There's much of joy in happy dining. 
f0. When clouds o'ercast and faith is fading. 
Good cheer can still relieve the shading. 
When man is cross and loses reason. 
Don't set him out with words of treason; 
But bustle round a grand good dinner, 
And conquer thus the wretched sinner. 
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Then all will be merry. 
And all will be gay; 
And faces as bright 
As blossoms of May. 
For very good cooking. 
And bountiful pie, 
Will be more pacific 
Than logic so high. 
And man will grow sweeter 
On honey and bread, 
Than vinegar torrents 
Poured down on his head. 
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BREAD. 

Be the day cloudy, or be the day bright, 
Hearts will be merry, and bread must be light. 

Bread, No. 1. — Three pints warm, not hot, sweet milk, a little salt, 
one-half cake compressed yeast. Dissolve the yeast in the milk and stir in 
sufficient flour to make a stiff batter. Cover closely, and let it stand in a 
moderately warm place over* night. In the morning, add enough flour to 
mould, and when smooth enough to retain its shape cut in two equal parts 
and put in well-buttered bread tins. Kneading is quite unnecessary. The 
tins should be two-thirds filled with the dough. Set in a warm place, and 
when the dough has risen nearly even with the top put in moderate oven 
to bake. Have oven hot enough at first, so that the dough will not run 
over the sides of the tins. Shortening is not needed, if the Haxall 
flour is used. If common flour, use one-third cup melted butter in the 
sponge. — Mrs. O. .1. Brown's recipe, given by Mrs, Henry Judkins, 

Bread, No. 2. — Take a cake of Fleischmann's compressed yeast, and 
with flour and tepid water, make about a cup of batter. When this has 
risen, stir into it about three quarts of flour and one cup sugar. Make 
a stiff batter with tepid milk that was scalded in the morning, and let it 
rise over night. In the morning add about one-fourth teaspoonful soda. 
Work the batter with the hands for several minutes, and add flour suffi- 
cient to mould into loaves. Let this rise again before moulding. This 
quantity will make four loaves and a pan of rolls. A little melted butter 
must be worked into the rolls. The loaves will need from forty-five to 
sixty minutes to bake ; rolls will be done in a half hour. — Mrs. M, J. 
Way, 

Bread, No. 3. — Sift three quarts flour in a deep dish; making a holt 
in the middle, put in small cup of yeast. Put info a pint of hot water a 
piece butter size of an egg. Make blood warm with cold water. Mix as 
stiff as you can well mould easily. Knead twenty minutes or half an 
hour, till a print of the fingers does not remain. Rise and mould into 
loaves and rise again. Bake rather slowly. — J. 

Brown Bread, No. 1. — Two and one-half cups Indian meal, one and 
one-half cups rye, one-half cup flour, one cup boiling water, one and 
two-thirds cups sweet milk, two-thirds cup molasses, one teaspoonful 
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soda, salt, raisins if desired. Steam three hours. Bake oiie-half hoar. 
—Mrs. H. H. Button, 

B«owN Bread, No. 2. — Two cups Indian meal, one cup rye or flour, 
one cup molasses, one pint sour milk, one teaspoonful soda, salt. Add 
raisins if you like. Steam three hours. — Mrs, H. Frost. 

French Brown Bread. — IVo cups Indian meal, two cups rye meal, 
one cup flour, one cup molasses, three cups sour milk, one cup raisins, 
one heaping teaspoonful soda. — Mrs. C. P. Bossiter. 

Graham Bread. — Scald a pint sweet milk, add a spoonful butter, 
one teaspoonful salt. Let cool, add half a cup yeast, with flour to make 
a stiff battej'. Beat thoroughly, cover, and stand in a warm place over 
night. In the morning add two tablespoonfuls molasses and grahSm 
flour to make a soft dough, work well, make in loaves, let rise again, 
and bake in a moderate oven. — Mrs. John Blanchard. 

Graham Gems, No. 1.— One egg, one-half cup sugar, two teaspoon- 
f uls cream tartar in one-half cup flour, two cups graham meal, and one 
teaspooful soda, dissolved in milk, of which add enough to mix easily. 
—Mrs. H. B. Glidden. 

Graham Gems, No. 2. — One egg^ one cup sweet milk, one tablespoon 
ful sugar, one tablespooful melted butter, one-half tablespoonful bak 
ing powder, and graham flour to make a batter, somewhat thicker than 
for griddle cakes. Bake in a very hot oven. — Mrs. M. J. Way. 

Rye Bread. — Make a sponge as for wheat bread. Let it rise over 
night, then mix it up with rye flour, but not as stiff as wheat bread. Let 
it rise as you do wheat before baking. — Mrs. G. A. Andrews. 

Rye Breakfast Cakes. — Two cups rye meal, one-half cup molas- 
ses, a little salt, a cup and a half sweet milk to mix it very soft, and one 
teaspoonful saleratus. Bake at once in a roll pan or muflin rings. — 
Mrs. H. A. T. Bossiter. 

Rye Muffins, No. 1. — Two cups sour milk, one cup flour, two cups 
rye meal, one-half cup sugar, two eggs, one teaspoonful soda and a little 
salt. — Miss Addie Bossiter. 

Rye Muffins, No. 2. — One egg^ one cup molasses, two cups sweet 
milk, four cups rye meal, two small teaspoonfuls soda, a little salt. — 
Mrs. Geo. Bossiter. 

Rye Rolls. — One-half cup meal, one-half cup boiling water, one cup 
rye, two cups flour, one-half cup yeast, one cup sweet milk, one-half cup 
sugar, one teaspoonful salt, one-half teaspoonful soda in the morning. 
To be raised over night. — Mrs. N. D. Ainsworth. 

Graham Rolls. — One and a half cups sour milk, two tablespoonfuls 
sour cream, one teaspoonful salt, one-half cup sugar, one teaspoonful 
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soda, three cups graham flour. Bake in hot iron gem pan. —Mrs. Bush 
Chellis. 

Parker House Eolls, No. 1. — Two quarts flour, rub in a heaping 
tablespoonful lard, scald milk enough to wet up the flour, one-half cup 
sugar, one-half cake yeast. Wet up at night. Knead down in the morn- 
ing. Let rise two or three times. Add half a teaspoonful soda, and a 
little salt in morning. Roll out. Spread on butter. Cut in squares and 
fold together butter side in. Bake for tea. — Mrs. Geo. Holden. 

Parker House Rolls, No. 2. — One pint cold boiled milk, two quarts 
flour, one cup yeast, one-half cup sugar, one-half cup butter and a little 
salt. Rub the butter into the flour thoroughly. Make a hole in the flour 
ancjipour the other ingredients in and set away, without stirring, at 
night. Next morning knead it and let it rise. At noon knead it again, 
and set away to rise. Long enough before tea to let them rise — two 
hours perhaps — knead again and form into rolls, or roll out on bread 
board. Cut with biscuit cutter. Put a lump of butter in the middle, and 
fold them over. Bake in a quick oven half an hour. — Mrs. E. E, 
Vaughan. 

Rolls. — One quart flour, salt, two teaspoonfuls baking powder, one 
egg, one pint milk, one tablespoonful lard. Sift the flour, salt and bak- 
ing powder together. Rub in the lard cold, then add the egg, and milk. 
Mix as soft as possible. — Mrs. H. M. Bedfield. 

TOGUS Bread. — Two cups sweet miik, one cup sour milk, three cups 
Indian meal, one cup flour, one-half cup molasses, one teaspoonful soda, 
one-half teaspoonful salt. Mix salt, and molasses, put soda in sour 
milk, add meal, then one cup sweet milk, then cup flour, and lastly the 
remaining cup sweet milk. Steam three hours. — Mrs. Chas. P. BossUer. 

Dixie Biscuit. — Thi'ee pints flour, two eggs, two tablespoonf uls sug- 
ar, one coffee cup milk, scald and add one-half cup butter, one-half cup 
yeast. Rub butter and sugar together, add the eggs well beaten, then 
the milk and yeast. Stir in the flour. Roll on the board. — Mrs. H. M. 
Bedfield. 

Blueberry Rolls. — One cup milk, one cup blueberries, two cups 
flour, two tablespoonful s sugar, two tablespoonf uls butter, two tea- 
spoonfuls cream-tartar, one teaspoonful soda, and a little salt. Bake in 
a hot oven. — H. 

Egg Rolls. — Two cups sweet milk, two eggs, a little salt, three 
and half scant cups sifted flour. Bake in hot gem pans. — Mrs. G. A. 
Andrews. 

Gems. — One egg, two tablespoonfuls melted butter, one cup sweet 
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milk, two cups flour, one teaspoonful cream tartar, one-half teaspoonful 
8oda. Bake fifteen minutes. — Mrs, A, T, Bossiter. 

POPOVERS.— Two cups milk, two cups flour, two e^gs, and a little 
salt, a small piece butter. Bake in roll tins. — Mrs, E, A, Stone, 

Buns, No. 1. — One-half cup yeast, one and a half cups milk that has 
been scalded, one-half cup sugar, flour to make a sponge. Rise over 
night. In the morning add one-half cup sugar, one-half cup butter 
creamed, a little nutmeg, currants, one-fourth teaspoonful soda, flour to 
mould. When risen cut into buns. Let them stand until very light. 
Bake in moderate oven a delicate brown. — Mrs, G, G, Pushee, 

Bi NS, No. 2. — One cup yeast, one cup sugar, mix verv thick. Let it 
rise. Add one-fourth cup butter, let rise again. Mould them and %ut 
them out, let rise once more, Wet tops with molasses and water, and 
bake. — Mrs, John Bounsevel, 

Corn Fritters. — One quart grated corn, one cup sweet milk, three 
eggs, a little butter, pepper and salt. Add flour until stiff" enough to f r}- 
on griddle in butter. — Mrs, J, A, Putnam, 

Corn Muffins. — Two eggs, butter size of an eg^^ one-half cup siig- 
ar, one cup milk, one teaspoonful soda, two teaspoonfuls cream-tartar, 
one-half teaspoonful salt, one cup each Indian and wheat. — Mrs, F, H. 
Browv, 

Green Corn (Jriddle Cakes.— One pint corn, one-half cup sour 
milk, one agg,, two-thirds cup flour, one-half teaspoonful soda, and a lit- 
tle salt. The corn can be grated from the ear, or with a sharp knife cut 
through the kernels and scrape it olT. Fry on a hot griddle. — Miss Fan- 
nie L. Stone. 

Indian Corn Cake. — One cup sweet milk, one cup sour milk, two 
cups Indian meal, one cup flour, one cup sugar, nutmeg and cinnamon 
if you desire, one teaspoonful soda. — Mrs, Geo, Ilolden, 

Indian Cake, No. 2.— One cup sour milk, one-half teaspoonful 
soda, one-half cup sugar, one egg^ one cup flour, one cup meal and a lit- 
tle salt. — Mrs, Baxter Emerson. 

Sponge Corn Cake. — Two eggs, one-third cup sugar, one table- 
si)oonfiil melted butter, one cup sour milk, one-half teaspoonful each 
soda and salt, one cup flour, one-half cup corn meal. Bake in gem pans. 
— Miss. Band, 

Muffins. — One pint flour, one teaspoonful cream tartar. Beat one 
egg light and stir it into one cup milk. Stir it into the flour. Add one- 
half tablespoonful butter melted with two tablespoonfuls boiling water, 
also one-fourth cup sugar, and one-half teaspoonful soda, and one-halt 
tejis])oonful salt. — Mrs. Baxter Einernini. 

«■■'• 
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Breakfast Cake. — Butter size of a small egg^ one cup sugar, one 
egg^ two cups sour milk, one teaspoonful soda, a pinch of salt, and flour 
enough to make a stiff batter. It is very nice to stir in a scant pint of 
blueberries. — Mrs, Ira Colby, 

French Toast.— One pint milk, two eggs and a little salt. Beat 
eggs light. Add milk and salt. In it dip slices of bread and fry on a 
well buttered griddle. Butter each slice after turning. Serve hot with 
maple syrup. — Mrs, U. Frost, 

Pan Cakes. — One pint sweet milk, four eggs, two tablespoonfuls 
sugar, one and one-half teaspoonfuls cream tartar, one teaspoonful soda, 
salt. — Miss L. M, Winn, 

^UFFS. — One and one-half cups flour, one cup milk, two eggs, salt. — 
Mrs. A, E. Perkins, 

Rice Griddle Cakes.— Two cups boiled rice, a pint and a half sour 
milk, two eggs, a teaspoonful soda, a little salt, and flour enough to 
make a batter of suitable thickness to bake on a griddle. — Mrs, M, J. 
Way, 

Rusk. — A cup sugar and a piece of butter the size of an egg^ stirred 
together. A cup of good sour milk — if very sour use part sweet, — two 
heaping cups flour, a cup chopped raisins. Spice to taste. — Miss • Ellen 
Putnam, 

Waffles. —Two cups sweet milk, two eggs, three cups flour, one 
teaspoonful cream-tartar, one-half teaspoonful soda, one saltspoonful 
salt, one tablespoonful melted butter. Sift the cream tartar into the 
flour with the salt. Dissolve the soda in a little hot water. Beat the 
eggs very well, add the flour the last thing. If this batter is too stiff, 
put in more milk. — Mrs, C. S. Hale. 

Whiffles. — Two cups Indian meal, one-half cup molasses, one heap- 
ing teaspoonful soda, one cup milk, one-half cup cold water, one tea- 
spoonful salt. Bake in quick oven. — Mrs. Alenzo Pierce. 

Buckwheat Cakes.— Mix thoroughly together a quart of buckwheat 
flour, a gill flne corn meal, a teaspoonful salt, one measure each of acid 
and soda (or two heaping teaspoonfuls of acid and one moderately heap- 
ing teaspoonful of soda) of Horsford's Bread Preparation. When 
ready to cook add half a gill molasses, and suflicient milk or water, or 
milk and water, to make a thin batter. They will brown better if milk 
is used. In place of the quart of buckwheat some prefer a mixture of 
one and a half pints buckwheat and half a pint wheat flour, using the 
other ingredients as stated. 

Self-Raising Flour ix the Household.— Sift the whole of the 
contents of both papers in the regular 11-ounce nackasre of Ilorsford^s 
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Bread Preparation — the acid first, the soda last — into 25 pounds flour, and 
stir each thoroughly in : sift the whole, and put away in a covered paii 
for use when wanted. (When the five-ounce pacliage is used, proceed in 
the same way, using ten pounds of flour). When the Self-Raising Flour 
is used in cooking, do not add any more Bread Preparation, nor use any 
yeast, sour milk, cream tartar, soda, saleratus, yeast powder, or any 
other raising material, but proceed otherwise as with plain flour. 

Yeast. — One cup grated potato, one-half cup sugar, one-half cup 
salt, two pinches hops steeped in one cup water, strained and poured 
over potato, sugar and salt. Stir well, then add one quart boiling water, 
stirring all the time. Add one quart cold water. Set on stove and let it 
come to a boil, stirring often. Remove, and when luke warm add one cup 
good yeast. Let it lise well, and bottle. Bread made with this yeast 
needs no salt. — Mrs, G, G, Pushee, 

Short Cake. — One quart of flour loosely measured, one saltspoon- 
ful salt, and one measure each of acid and soda (or two heaping tea- 
spoonfuls acid and one moderately heaping teaspoonf ul soda) of Hors- 
ford's Bread Preparation ; mix while dry. Add one-quarter pound but- 
ter and one-eighth pound lard, and enough cold water to make a thi ck 
paste. Roll out half an inch thick, or less, and cut into squares. Prick 
with a fork, and bake immediately. 
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CAKE. 

Cake for angels, cake for men 
Wishing they had pieces ten. 

Angel Cake. — Whites of eleven eggs, one and one-half cups gran- 
ulated sugar sifted once, one cup pastry flour, and one teaspoonful 
cream tartar sifted four times. Beat the whites to a stiff" froth, then 
beat in the sugar and a teaspocnful vanilla. Add the flour, and beat 
lightly but thoroughly. Bake in ungreased pan slowly twenty minutes. 
'Jlie pan should havo a thin strip of tin projecting above each corner, in 
order that when turned over to cool the air may circulate freely. — Miss 
M. E, Whitcomb. 

Sunshine Cake. — Yolks of eleven eggs, two cups sugar, one cup 
butter, one cup milk, tliree cups flour, one teaspoonful cream tartar, one- 
half teaspoonful soda. Flavor with vanilla. — Miss M, E, Whitcomb, 

Sponge Drops.— Beat to a froth three eggs and one tea cm|» ^-M^ar, 
stir into this one heaping coffee cup flour, in which one teM^prioulul 
cream tartar and half a teaspoonful soda are thoroughly mixed^ Fkivoi' 
with lemon. Butter tin sheets and drop in teaspoonfuls abnnt tliri*e 
inches apart. Bake in a very quick oven. Watch closelj^ as ]\wy wiU 
burn easily. Serve with ice cream* — Mrs. G. F. Whitcomb, 

Sponge Cake.— Beat the whites of four eggs to a stiff* frot)i. ;iu4 %\\^ 
yolks of the same till they are very thick. Add to the yolks *>uv iind w 
half teacupfuls white sugar and three tablespoonf uls of cold water : 
after they were thoroughly mixed, add the whites and stir them well in. 
Now add to two teacupfuls sifted flour, one measure each of acid and 
soda (or two heaping teaspoonfuls acid and one moderately heaping tea- 
spoonful soda") of Horsford's Bread Preparation; stir well and sift again. 
Lastly, stir the flour so prepared into the sugar and eggs, and when well 
stirred in put immediately in a well-heated oven. 

Minute Sponge Cake.— Three eggs beat twoininutes, one and one- 
lialf cups sugar beat two minutes, one cup flour, one teaspoonful cream 
tartar beat one minute, one-half cup water with one-half teaspoonful 
soda dissolved in it, beat one minute, one teaspoonful vanilla or lemon, 
one teacup flour beat one minute. — Mrs. H, L. Brooks. 
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Hot Water Sponge Cake. — Four eggs, two cup8 sugar, two cup^ 
pastry flour, little heaping, two heaping teaspoonfuls baking powder, a 
little salt, one cup boiling water, all to be «tirred in gradually. Flavor 
to taste, 'i'his makes two loaves, keeps well, is moist and flue grain. Beat 
whites and yolks separately, mix together and add the rest in order 
given above, thoroughly mixing the powder in the second cup of flour. 
Bake from twenty to tiiirty minutes. Frosting: White of one egg^ 
beaten with sugar quite stift", four tablespoonfuls grated (chocolate, one- 
half tablespoonful vanilla. To be put on when cake is hot. — Mrs Jamen 
Piper. 

Maple Caramel Cake.— The whites of four eg:gs, nearly one-half 
cup butter, one cup sugar, two cups flour, one-half cup sweet milk, two 
teaspoonfuls baking powder. When you begin to make your cake, pu]t in 
a new tin basin one and one-half cups maple sugar, one cup sweet cream, 
one tablespoonful butter. Let this boil gently for forty minutes. Flavor 
with a teaspoonful vanilla and spread between the layers. If you do not 
have maple sugar, brown sugar is nice. — Mrs. Jf. E. D. Keith. 

Ai'PLE ('REAM Cake.— One ^gg and the yolk of another, one cup 
sugar, one tablespoonful butter, one-half cup milk, one teaspoonful 
cream tartar and one-half teaspoonful soda, two cups flour, a little salt. 
Bake Jii rluee tins. Filling: One grated sour apple, the white of one 

^^ vue 1 up powdered sugar. Put all into a large bowl and beat together 
y minutes. Flavor with a teaspoonful vanilla. Beat with a silver 
fi>rk. i ^'» not beat until it is all together. — Mrs. Baxter Emerson. 

\] I I K Frosting. — One grated apple, one cup frosting sugar, the 
V. le egg beaten stiff" and one teapoonful vanilla. — IS. 

A Cake.— One cup butter, two cups sugar, one cup water ou 
>\\'^i% \\y\\:, three eggs, four cups flour, three small teaspoonfuls baking 
prmiii J , Mix lightly and bake in laj^ers. Make an icing of the whites 
of tiMH -^^s, and one and aiialf cups powdered sugar. Spread this iij 
luvi'i-, :n]il then cover thickly and entirely with bananas sliced thju, 
'i'his cake may be flavoi*ed with vanilla. The top should be simply frost-» 
exi. — Mrs. E. B. Heyimtod. 

Black Chocolate Cake.— Two cups sugar, one-third cup butter, 
one cup sweet milk, two cups flour, one-fourth cakei Baker's chocolate, 
two and one half eggs, two teaspoonfuls baking powder, vanilla to taste. 
Cream butter and sugar, and add two whole eggs and one-half cup 
milk. Then add the flour and baking pow der. Grate the chocolate, and 
dissolve in a little hot water, add the yolk of an i^gg and one-half cup 
milk and the vanilla. Stir well and add to the cake. Stir hard, and 
*fMSP in three layers. Put together with boiled icing as follows : One 
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cup sugar boiled in enough water to dissolve it, cook until it ropes, then 
stir into it the beaten whites of two eggs. Beat until cold. Add lemon 
extract, and spread while cake is warm. — Mrs. H, Frost. 

Butternut Cake, No. 1. — One cup sugar, one-third cup butter, one- 
half cup milk, one and one half cups flour, one teaspoonful cream tartar, 
one-half teaspoonful soda, whites of three eggs, one and one-half cups 
butternuts. Stir one cup nuts into cake, and drop the rest upon the top 
of cake, then spiinkle sugar over. Bake in an even oven in a shallow tin. 
Out in squares.- -^. D. J. 

Butternut Cake, No. 2. — One cup sugar, one-half cup butter, one- 
half cup milk, two cups flour, two eggs, one teaspoonful cream tartar, 
one-half teaspoonful soda, one cup butternut meats chopped. Kub su- 
gar and butter to a cream, then add eggs well beaten. Beat well t(»- 
gether, add milk and soda, then flour with cream tartar well stirred in, 
and last the meats. Mix lightly. — Mrs. H. Frost, 

Chocolate Cake, No. 1, — One coffee cup sugar, one-fourth coffee cup 
butter, one-fouith coffee cup milk, one coffee cup flour (heaping), one-half 
coffee cup grated chocolate dissolved in one-fourth cup boiling water, one 
teaspoonful vanilla, one teaspoonful cream tartar, one-half teaspoonful 
soda, two eggs. Frosting : One coffee cup sugar, one-half coffee cup 
milk. Boil ten minutes and beat to a cream, then spread <ni tin- rakr. 
When this frosting is cold pour on a frosting of thin melted ehovolfitiv— 
Mrs. C. H. Weed. 

Chocolate Cake, No. 2.— Five eggs (whites of three mkeii mvi tm 
frosting), two cups sugar, one-half cup butter, one cup milk. f}i«fv., nut 
flour, two teaspoonfuls cream tarter, one teaspoonful soli 
Frosting : Beat whites of the three eggs, add powdered su^^ i j i j . i 
easily, and one square chocolate grated.— Jifm Ida D. Pushtu 

Chocolate Cake, No. 3.— One cup sugar, one-half cup hutii >, nir- 
Jialf cup milk, two eggs, two cups flour, two teaspoonfuls Kjikin;; h«'^^ - 
der. Mix the baking powder and flour thoroughly. Add all togcLlici 
and bake in four round tins. Filling : Take nearly a pint of milk. Heat, 
and when nearly boiling add two small tablespoon fuls cornstarch wet 
. with a little cold milk, two beaten eggs with one cup sugar and a square 
or more grated chocolate, to suit the taste. C'ook, and stir all the time 
until it thickens enough to drop from a spoon without running. Re- 
move from the stove. Add one-half cup melted butter. When cool add 
two tablespoonfuls vanilla, spread between the cakes. — Mrs. C. W. Bonn- 
sevel. 

Chocolate Cream Cake. — Two eggs, one cup sugar, one-third cup 
butter, one-third cup milk, one cup flour, one teaspoonful baking powiife!', 
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two squares chocolate melted and stirred into the cake. Bake in two 
flat tins. Cream : One cup sugar, one-third cup milk, butter half size of 
an egg. Boil five minutes and beat until cold. Spread between the two 
cakes. — Mrs, W. Balch, 

Soft Chocolate Frosting.— White of one egg beaten to a froth, 
three heaping tablespoonfuls pulverized sugar, one tablespoonful melted 
chocolate. — Mrs. Fred^k Jewett, 

Boiled Frosting. — One cup granulated sugar, four tablespoonfuls 
boiling water, one-fourth teaspoonful cream tartar. Boil six minutes. 
Have the white of one egg beaten stiff and pour this mixture on the egg 
in a threadlike stream, beating all the while. This is enough for two 
large cakes. — Miss Fannie L. Stone, 

Caramel Cake.— One cup sugar and three eggs beaten together, 
four tablespoonfuls melted butter, one and one-half cups flour, three table- 
spoonfuls sweet milk, one teaspoonful cream tartar, one-half teaspoonful 
soda. Flavor with vanilla. Two layers. Filling : Boil together twelve 
minutes — and stir while boiling — two cups powdered sugar, butter size of 
an egg^ and two-thirds cup milk. When cool add vanilla to taste. Cake 
and filling must be cold before putting together. — Mrs, H. Frost, 

CocOANUT Cake. — One cup butter, two cups sugar, three cups flour, 
whites of eight eggs, one-half cup sweet milk, one-half teaspoonful soda, 
one teaspoonful cream tartar. Flavor with vanilla. Take one grated 
eci(£>iiiiut, Fiiiicud top and bottom of cake with icing then put on the cocoa- 
nut, and su un until the cake is as large as you wish. Ice the whole cake 
and sprinkli^ on rrn^oanut. Make the icing of whites of three eggs to one 
poLUtdl pu I vt'ii/n I sugar, and juice of one lemon. — Mrs, G. F. Whitcomb. 

Oqffkk Takk. — One cup strong coffee, one cup sugar, one cup mo- 
Iaj5f^^i|i oii^' r\i]i in i sins, one cup pork, one cup carrants, five cups flour, 
(iuc twiSjnioTi In I s(»da, one teaspoonful each cloves, nutmeg and cinna- 
mon .-^"^^^. L A, Putnam. 

rVkHSsTAKrii ( ake. — Whites of three eggs, one-half cup butter, one- 
luilf i:\ip I'cn n.srjn<'h, one-half cup milk, one-half teaspoonful cream tar- 
iju't <inr-^>nitli Toiispoonful soda, one cup sugar, one cup flour. Flavor 
with lemon. — Mrs. H, A. T, Bossiter, 

Cream Cake. — Break two eggs into a teacup, fill it up with thick 
cream, one cup sugar, two cups fiour, one teaspoonful soda. — 
H, D. J, 

Cream Cake. — One-half cup butter in one cup cold water. Let 
this boil smartly, while boiling stir in one cup flour. Boil this until it forms 
a perfectly smooth paste. Then remove from stove and add two teaspoon- 
fuls cold water and beat thoroughly. When quite cold stir in three un- 
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tween the layers, placing the dark between the two light. — Mrs, McCol- 
lough, 

Eastport Cake. — One cup sour milk, one cup raisins after they are 
stoned, one cup sugar, two and one-half cups flour, one-half cup butter, 
two eggs, one teaspoonful soda. Spice to taste. — Miss Addie Bossiter. 

Eclairs. — Put one cupful boiling water and half a cupful of butter 
in a large saucepan, and when it boils up turn in one pint floui*. 
Beat well with a vegetable masher. When perfectly smooth remove 
from the fire. Break five eggs into a bowl. When the paste is 
nearly cold beat the eggs into it, only a small part at *a time. 
When the mixture is thoroughly beaten, spread on buttered sheets in ob- 
long pieces about four inches long and one and a half inches wide. 
These must be about two inches apart. Bake in rather a quick oven for 
about twenty-five minutes. As soon as they are done, ice with either 
chocolate or vanilla frosting. When the icing is cold cut the eclairs on 
one side and fill them. Filling: Put one cupful and a half milk in 
the double boiler. Beat together two-thirds cupful sugar, one-fourth cup- 
ful flour, two eggs, and one-fourth teaspoonful salt. Stir the mixture 
into the boiling milk. Cook fifteen minutes, stirring often. When cold, 
flavor with one teaspoonful vanilla. Cream sweetened, flavored with 
vanilla, and whipped to a stifl' froth, may be used to fill the eclairs, also 
strawberry and raspberry preserves. If a chocolate flavor is liked with 
the cream, one tablespoonful of the dissolved chocolate may be added to 
9t,r-Mr8. C. B. Sabine, 

Chocolate and Vanilla Icing for Eclairs. — Chocolate: Put 
two squares of scraped chocolate with five tablespoonf uls powdered su- 
gar and three tablespoonfuls boiling water. Stir over the fire until 
smooth and glossy. Dip the tops of the eclairs in this as they come 
from the oven. Vanilla : The whites of two eggs, a cupful and a half 
powdered sugar, one teaspoonful vanilla. — Mrs. C. B, Sabine, 

Feather Cake. — One cup sugar^ one egg^ one-half cup sweet milk, 
one tablespoonful melted butter, one teaspoonful baking powder, one and 
one-half cups flour. Flavor with lemon or vanilla. This cake is nice 
used as a layer cake to spread with jelly, cocoanut, or whipped cream. — 
Mrs, M. E, D. Keith. 

White Fruit Cake. — Whites of eight eggs, one full cup butter, three 
cups flour, two large cups raisins stoned and chopped, one-half cup cit- 
ron chopped fine, one nutmeg, a little almond extract, one cup milk, one- 
half teaspoonful soda, one teaspoonful cream tartar, two and one-half 
cups white sugar. — Mrs, 0, F, B. Waite, 
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Every-Day Fruit Cake.— One cup butter, two cups sugar, three 
cups flour, four eggs, one-half cup molasses, one cup milk, one teaspoon- 
ful cream tartar, one-half teaspoonf ul soda, one-half teaspoonful each 
cloves, allspice and cinnamon, one nutmeg, a few drops rose extract, a cof- 
fee cupful raisins after being stoned, and a cup of currants, a little citron 
chopped flne; add last a small cup flour.—ilfr^. 0. F, E, Waits, 

Fruitcake, No. 1.— One cup butter, two cups brown sugar, one- 
half cup molasses, three and one-half cups flour, one tablespoonful boiled 
cider put in a cup and filled with water, four eggs, one teaspoonful soda 
(heaping), one teaspoonful each cinnamon and allspice, two-thirds cup 
cloves, a small nutmeg, one pound chopped raisins, one pound washed 
currants, one-half pound citron cut fine. Have kept cake made in this 
way nearly two vears.— .Vi8« M. E. Whitcomb, 

Fruit Cake, No. 2.— Four eggs, one-half pound sugar, one-fourth 
pound butter, one-half pound raisins, one-half pound currants, one-fourth 
pound citron, one-half pound flour, four tablespoonfuls molasses, one 
teaspoonful soda. Spices to taste. — Mrs. A, E, Perkins, 

Fruit Cake, No 3.— One and one-half cups butter, two cups sugar, 
one cup molasses (or one cup maple sugar, which is better), one cup sweet 
milk, five cups flour, one tablespoonful each cloves, cinnamon and mace, 
one nutmeg, two pounds raisins, one pound currants, one-half pound 
citron, four eggs, one teaspoonful soda. This makes two loaves.— 3fr«. 
Chas, Fitch. 

Apple Fruit (Uke.— One cup sour dried apple soaked over night, 
and chopped flne, simmer two hours in a cup molasses ; take one-half cup 
sour milk, one cup sugar, one-third cup butter, one teaspoonful soda, two 
teaspoonfuls cinnamon, one teaspoonful cloves and a little nutmeg, one 
©gg? two cups flour. Beat well together and add your apple. 

Gelatine Frosting.— One teaspoonful gelatine, soaked in a table- 
spoonful cold water for half an hour. Then pour over it three table- 
spoonfuls boiling water. Add sugar to make stifl". Grated chocolate 
may be added if desired.— 3fr». R, B. Gove, 

Ladies' Fingers.— One cup sugar, and one-half cup butter beaten to- 
gether, one egg^ one-fourth cup milk, one pint flour, one teaspoonful 
cream tartar, one-half teaspoonful soda, one and one-half teaspoonfuls 
vanilla. Cut in little strips, roll in sugar and bake in a quick oven. — 
Mrs. S. J. Roberts, ,Jr, 

Lady's Cake. — Three-fourths cup butter, two cups sugar, one-half 
cup milk, three cups flour, whites of six eggs, one teaspoonful baking 
powder, one teaspoonful essence almonds. Beat the butter to a cream, 
add the sugar gradually, then the essence, milk, the whites of eggs. 
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beaten to a stiff froth, and the flour in which the baking powder has been 
mixed. Bake in a moderate oven. — Mrs, Baxter Emerson, 

Lemon Cake. — One cup sugar, one-half cup butter, one-half cup 
milk, two cups flour, two eggs, two teaspoonf uls baking powder, one- 
half rind of one lemon. Frosting : Juice of one lemon and sugar to 
thicken. No eggs required for frosting. — Mrs, 8, Baum, 

Lily Cake. — Two cups sugar, one cup butter, mix together ; one cup 
sweet milk, one-half teaspoonf ul soda, one cup cornstarch, two cups 
flour, one teaspoonful cream tartar, whites five eggs. Flavor to taste. 
Bake in three layers, put chocolate frosting between each layer and on 
top. — Mrs, 8, J, Roberts,, Jr, 

Marble Cake. No. 1.— White part : Whites of eight eggs, two cups 
white sugar, one cup butter, one cup sweet milk, four cups flour, one tea- 
spoonful cream tartar, one-half teaspoonful soda. Dark : Yolks of eight 
eggs, one-half cup brown sugar, one-half cup butter, one cup molasses, 
one-half cup milk, two teaspoonfuls cinnamon and clove, two and one- 
half cups flour, one teaspoonful cream tartar, one-half teaspoonful. soda. 
This makes four loaves. — Mrs, I, D, Hall, 

Marble Cake, No. 2. — Four cups flour, whites of four eggs, two 
cups white sugar, one cup butter, one cup sweet milk, three teaspoon- 
fuls baking powder. After this is well beaten remove a teacupful, to 
which add one square chocolate moistened with two tablespoonf uls milk. 
Fill the tin by adding a spoonful of each alternately. Frost with boiled 
frosting ornamented with walnut meats. — Mrs, P, P. Coburn, 

Minnehaha Cake. — One and one-half cups granulated sugar, one- 
half cup butter, stir to a cream, one-half cup milk, whites of six eggs or 
three whole eggs, two cups flour (heaping), two teaspoonfuls cream tar- 
tar, one teaspoonful soda. Bake in layers. Filling : One cup sugar and 
a litJble water, boiled together until brittle when dropped in cold water. 
When a little cool, add the well beaten white of an ^gg^ and one cup 
chopped raisins. — Mrs, D, G, Bahcock, 

Pearl Cake. — Whites of three eggs, one cup white sugar, one cup 
flour, one cup cornstarch, one-half cup butter, one-half cup milk, two lea- 
spoonfuls baking powder. Flavor with lemon. Beat the butter to a 
cream ; add the sugar and other ingredients and lastly the whites of eggs 
well beaten. Bake in a moderate oven. — Mrs. Bobie, 

Picnic Cake. — Two small cups sugar, one-half cup butter, one cup 
milk, three cups flour, one teaspoonful cream tartar, one-half teaspoon- 
ful soda, one teaspoonful lemon. — Mrs. C, H. Weed, 

Pine-Apple Cake. — One cup butter, two cups sugar, one cup milk, 
three cups flour, whites of six eggs and yolks of four, three teaspoonfuls 
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• 
baking powder mixed through flour. Bake iu jelly cake pans. Grate a 
pine-apple, sprinkle with sugar, spread between the layers. Frost the 
outside, beating two tableapooniuls of the pine-apple into the frosting. — 
Mrs, John Blanchard. 

Puff Cake. — One and one-half cups sugar, one-half cup butter, one 
cup milk, three eggs, whites and yolks beaten separately, three cups 
flour with one teaspooijf ul cream tartar and one-half teaspoonful soda 
put in dry. Beat the whites of eggs to a froth and put in last. Flavor 
with lemon. — Mrs. F. Locke, 

Rose Cake. — One cup butter, one and one-half cups sugar stirred to 
a cream. Add one-half cup milk, two and one-half cups flour with one and 
one-half teaspoonfuls baking powder mixed in. Add half of the flour, 
then the whites of six eggs beaten to a stift' froth, then the rest of the 
flour, one teaspoonful rose water. Chocolate cream for cake : Two 
cups granulated sugar, two-thirds cup milk, two teaspoonfuls butter. 
Boil Ave minutes, let cool, beat with a spoon until cream. Take one cup 
melted chocolate, melt over the teakettle and spread over the cream. It 
makes a layer of cream and chocolate. — Afrs. G. F. Long. 

Sour Milk Cake.— Three eggs, one and one-half cups brown su- 
gar, one cup butter, one cup sour milk, three tablespoonfuls molasses, 
one teaspoonful soda, two and one-half cups flour. Spices all kinds and 
as much fruit as yon wish, more the better. This will keep a long while. 
—Mrs. E. F. R. Peabody. 

Spiced Tea Cake. — One cup brown sugar, one cup sour milk, one- 
half cup butter, one-half cup raisins, two cups flour, one Qgg^ one tea- 
spoonful each soda, cinnamon and molasses, one-half teaspoonful each 
cloves and nutmeg. Bake in a slow oven one and one-half hours. Serve 
for tea the same day. — Mrs. C. H. Weed. 

Ribbon Cake. — Two cups sugar, three esrga, one cup sweet uiilk, 
two-thirds cup butter, three cups flour, one teaspoonful baking powder ; 
add a little salt and flavor to suit the taste. Put two-thirds of this into 
two oblong tins. To the remainder add one tablespoonful molasses, one 
large cup raisins stoned and chopped, one teaspoonful cinnamon, half a 
teaspoonful each clove and allspice ; grate in a little nutmeg and add one 
spoonful flour. Bake in tins the same size and shape as those above. 
Put the sheets together while warm with a little jelly or raspberry jam 
between. — Mrs. G. D. Bohfrts. 

Susan's Quick Cake.— One cup butter, two cups sugar, one cup 
sweet milk, one teaspoonful soda, two teaspoonfuls cream tartar dissolv- 
ed in one-third cup milk, four cups flour and four eggs, added alternate- 
Iv. Put soda and cream tartar in last. — Mrs. XeaJ. 
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TiMBLKK Cake. — Three tumblers sugar, one tumbler milk, four 
i'gg^^ Ave tumblers flour, one teaspoonful cream tartar, one-half tea- 
spoonful so<la, a tumbler citron. Flavor with lemon. — Mrs. C, L. Whip- 

Velv KT Cake. — One pound sugar, one pound flour, one-half pound 
butter, four eggs, one cupful cold water, one teaspoonful cream tartar, 
one-half teaspoonful soda. Beat the sugar and butter to a light cream. 
Dissolve the soda in the water and sift the cream tartar in the flour, mix- 
ing thoroughly. Add to the butter and sugar the flour and water, beat- 
ing well. Beat the whites and yolks separately to a stift' froth. Beat 
well together for a few minutes and then stir into the cake. Flavor to 
suit the taste. After this, beat well together for three minutes and bake 
an hour. — Mrs. D. C. Bahnn-l'. 

Walm tCakk, No. 1. — One cup sugar, one-Jialf cup butter, whites 
of four eg^s, one-fourth cup milk, one-half teaspoonful cream tartar, 
one-fourth teaspoonful soda. Bake in two sheets in a moderate oven. 
Filling: One cup powdered sugar, one-fourth cup boiling water. Let 
them sinnner. Beat the white of an e,gg^ and mix with the above. When 
cold add one-half cup chopped raisins, one-half cup chopped walnuts, 
one tablespoonf ul cocoanut. Flavor with vanilla. Frosting : White of 
one e^g^ one cup jmwdered sugar. Beat the egg to a stiff" froth and add 
the sugar gradually. Frost the top of the cake and put on walnut meats. 
— Mrii. C. W. Itoinisevel. 

Wai.m^t Cake, No. 2. — One cuj) sugar, one-half cup butter, one-half 
cup sweet milk, two cups flour, one teaspoonful ci'eam tartar, one-half 
teaspoonful soda, whites of four eggs, one-half cup w^alnut meats. — Mrs, 
L. M. Winn, 

Washi\<;ton Pie. — Pie: Volks of two eggs, one-half cup sugar, 
one cup flour, one-half cup milk, one tablespoonful butter, two-thirds 
teaspoonful cream tartar, one-fourth teaspoonful soda. Filling : One 
egg,, one-half pint milk, one tablespoonful sugar, two tablespoonf ills co- 
coanut, <)ne tablespoonful cornstarch. Boil until thick. Flavor to suit 
taste. Frosting: Whites of two eggs, two tablespoonfuls sugar, three 
tablespoonfuls cocoanut. — Mrs. J. A, Vntnam. 

Cookies. — One cup butter, two cups sugar, one cup thin cream, two 
tablespoonfuls caraway seed, one teaspoonful soda, two teaspoonfuls 
cream tartar. Mould in as little flour as you can and sprinkle with su- 
gar when rolling. — Mrs. S. Bauht. 

Boston Cookies. — Coff*ee cup raisins, figs and citron; after they are 
all chopped fine, add one and one-half cups sugar, one-lialf cuj* butter, two 
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eggs, one teaspoonful ^oda dissolved in a little hot water. Flour enough 
to make stiff— Jfr/*. Fred^^Jc Jewett, 

Cookies. — Take two cups flour and one measure each of acid and 
soda (or two heaping teaspoonfuls acid and one moderately heaping tea- 
spoonful soda) of Horsford's Bread Preparation ; mix together while dry. 
Beat together two cups sugar and one small cup of hutter. then add two 
well heaten eggs and two tahlespoonfuls sweet milk ; now mix in the 
flour prepared as ahove, and ajjd enough more i^lain flour to make a 
dough stiff enough to roll and cut. 

Ginger ('ookies. — One cup molasses, one cup white sugar, one cuj) 
butter, two- thirds cup cold water with one desseit spoonful soda dissolv- 
ed in it, one dessert s})oonful ginger. S])rinkle sugar on to]) before 
baking. — Mrs, H, L. BronJctt. 

CocoANi'T (*00KIES — One cup sugar, one-third cup butter, one e^^. 
two tahlespoonfuls milk, one teaspoonful cream tartar, one-half soda, 
one cup cocoanut, as little flour as possfMe to roll out. — Afrs. J. A. Put- 
nam. 

Good Cookies. — One cup sugar and two-thirds cup butter, creamed to- 
gether, one-half cup sweet milk, one egg,, one teas]>oonful soda, a little 
ginger and salt. Sprinkle the t(»p with sugar before baking. — .Vrx. Tni 
Colby. 

Ginger Snaps. — One large cup butter and lard mixed, one cup su- 
gar, one cup molasses, one-half vup water, one tablespoonful each gin- 
ger and cinnamon, one teas])oonful each cloves and soda. Dissolve soda 
in hot water. Flour to make a stiff dough. — Mias Bertha Volk\ 

Lemon Cookies. — One cjuai-t l^)ur, one ])int sugar, one cup butter, 
three eggs, one teaspoonful soda in the juice of one lemon, add the gra- 
ted rind of the same. — Mrs. H. Bailftj. 

Jumbles. — One and one-half cups sugar, one cup butter, two eggs, 
one-half teaspoonful soda, four tablespoonfuN milk, and flour to -roll. 
Beat sugar and butter to a cream, then add the eggs, whi(»h have been 
well beaten, then the milk with the soda dissolved in it. Flavor with va- 
nilla. Roll very thin, and sift sugar over bef(»re cutting out. — .Ifr.s. C. //. 
Weed. 

Molasses Cookies. — Three cups molasses, one cup. melted butter, 
one cup sour cream, one-half cup hot water, two large teasi)oonfulssoda. 
one teaspoonful salt, (Uie dessert spoonful each ginger and cinnamon. 
Mix soft. Bake quickly, and remove from oven as soon as done. Do 
not roll too thin. — J/r.s*. Rush CheUis. 

Hard Gingerbread. — One cup sugar, one cup molasses, two-thirds 
<*up butter, if you choose part lard, ouc egg, one-third cup boiling water. 
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one teaspoonful soda, ^nger to taste. Mould hard. — Misn EUon Put- 
nam. 

Soft Gingekbread, No. 1. — One cup molasses, one cup sour cream, 
one pint flour, one egg, one teaspoonful each salt and soda, ginger to 
taste. — Miss M, E. Whitcomh. 

Soft Gingekbread, No. 2. — One egfi;^ one cup molasses, one-third 
cup melted butter, one-half cup milk, oq^ teaspoonful eat^h soda and ghi- 
ger, two and one-half cups flour, a little fisM.—Mrs. Melvin Nott. 

SucJAR Gingerbread. — One cup butter, two cups sugar, one cup 
sweet milk, one teaspoonful soda, one teaspoonful ginger. Flour to roll 
out. — A/rs. Geo, Bossiter, 

Molasses Drop Take. — On» cup sour cream, cme cup molasses, two 
cups flour, one teaspoonful ea<ti ginger and soda, and a little salt. Drop 
from a spoon onto a buttered tin and bake quickly. — Miss A, Buckman. 

Hermit Cakes.— One and ^gvhalf cups brown sugar, one-half cup 
butter, one cup currants, two eggs, one-half teaspoonful soda, dissolved 
in a little milk, one teaspoonful cinnamon, one-half teasi)Oonf ul cloves, 
one-half a nutmeg. Flour to roll — not too thin, — and sift sugar over be- 
fore cutting.— iVr*. C. H, We^cl. 

DoroHNUTS, !^o. 1. — Three eggs,— the whites beaten to a froth as for 
cake, — one cup sugar, one teaspoonful cream tartar, one cup sour milk, 
one teaspoonful soda and one-half grated nutmeg. Flour to roll out. 
Fry in hot lard. — Afrs. Mary J. Way. 

Doughnuts, No. 2.— Two-thirds cup milk, one egg, three tablespoon- . ,^ 
fuls sugar, one tablespooonful meltedtbutter, a little salt, one teaspoon-* . 
ful cream tartar, one-half teaspoonful soda, one quarter teaspoon- 
ful ginger and flour enough to roll. The ginger prevents the doughnjuts ^ f^ 
from soaking fat. — Miss Fannie S. (toss. ; ,-^^ 

Doughnuts, No. 8.— One cup buttermilk, two tablespoonfuls sugar, ',». 
one teaspoonful salt, one-half teaspoonful soda. — H. D. J, ^--v 

Raised Doughnuts.— One cup sugar, one-half cup butter, one (^^si;^ ^''^' 
one and one-half cups milk, one-half cup veast. Cifani the butrtr and 
sugar. Add the egg well beaten. Scald the milk and add when luke- 
warm, then the yeast, flour to mould readily. Let them rise until light, . 
then mould and cut in small scjuares. They sl\ould then rise until light 
QT round in shape. Fry in clear hot fat, and while warm 'roll in sugar. — 
. Jfe. C C. Pushee. 

^^Ta>ve Knots. — Three eggs, well beaten, six ta])le8poonfuls sugar, one 
half teaspoonful soda, dissolved in two tables])oonfuls cold water, butter 
size of an egg. Fry like crullers. — Mrs. iS. V. M. Broint. 

White Cake. — One cup sugjir, one-half cu]) butter, one-half cup milk. 
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whites of three eggs beat » a froth, one teaspoonf ul cream tartar, one-half 
teaspoonful soda, two cups flour. — Mi's. V. Bickford. 

Silver Cake. — Two cups sugar, one cup butter, whites of four eggs 
beaten stiff, one cup milk,. three cups flour, into which has been sifted 
two teaspoonfuls cream tartar, one teaspoonful soda. Flour must be 
stirred in lightly. Flavor. Frosting : Two cups sugar, one-half cup 
water. Boil together until thicU.iis thin syrup, but not to string. Melt 
chocolate in a bowl in dish hot water and add spoonful of syrup before 
mixing with all the syrup. Take ott' from stove, flavor with vanilla, and 
stir until thick enough to spread on cake. — Miss Ida D. Pushee. 

Snovt Cake, No. 1. — Ten white^ of eggs, one and one-half tumblers 
sugar, two teaspoonfuls cream tartar, on« tumbler flour. Beat the eggs 
to a stiff" froth, add the sugar, and stir in ttte flour lightly. Bake in a 
slow oven. — Mrs. E. L. (roddard. 

Snow Cake, No. 2. — One cup sugar, two cups flour, one-half cup 
butter, one-half cup milk, whites of four eggs. Beat the sugar and but- 
ter together, add the milk and one cup flour. Then add another cup 
flour with two teaspoonfuls baking powder mixed in it. Lastly add the 
whites of eggs beaten to a stiff* froth. Flavor as you choose. Take out 
one-half of dough into another bowl and use a very little coloring to 
make a delicate pink, then drop in tin the same as marble cake, except not 
as thick. Make a white frosting and stir in a few drops coloring, having 
it about the shade of pink in cake. — Mrs. F. F. Andrews. 

Snovtball Cake. — One cup white sugar, one cup butter, one-half cup 
8weet milk, two and one-half cups fl6ur, one-half teaspoonful soda, one 
teaspoonful cream tartar, one teaspoonful lemon. Sift the cream 
tartar with the flour ; cream the butter and sugar together, then add che 
whites of three eggs beaten to a stiff" foam, then add the flour, milk and 
soda. Bake in papered tins. — Mrs. A. M. Biley. 

Sponge Cake, No. 1. — Three eggs beaten separately, then add one 
cup sugar, and beat again, one-half teaspoonful soda in otie-half cup 
cold water, one and one-half cups flour, one teaspoonful cream tartar. 
Flavor. — Mrs. A. E. Perkins. 

Sponge Cake, No. 2. — Six eggs, beaten thoroughly, add two cups 
not quite full sugar, beat fifteen minutes, two cups flour, one scant tea- 
spoonful cream tartar, one-half teaspoonful soda. Flavor with lemon, 
Bake one hour in a very slow oven. — Miss Ida D. Pushee. 

Sponge Cake, No. 3. — Two cups sugar, two cups flour, six eggs, 
the rind of tialf a lemon, one tablespoonful lemon juice. Beat the yolks, 
sugar and lemon together. Beat whites to a stiff* froth, and then beat 
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all together flfteen minutes. Add the flour last, stimng as little as 
possible. — Miss Addie Bossiter. 

Tx)AF CAKE.—Four effgs, Ave cups flour, one and one-half cups but- 
ter, two cups sugar, one cup sweet milk, one cup molasses, one pound 
raisins, stoned a#id chopped, one-half pound currants, one-fourth pound 
citron, one teaspoonful soda one-fourth teaspoonful each, cloves, all- 
spice, cinnamon and nutmeg. This makes two loaves. — Mrs. A, M. Bihy. 

Jelly Roll. — Three eggs, one cupful powdered sugar, one table- 
spoonful water, one-half teaspoonful baking powder, and one teaspoon- 
ful lemon. Bake in thin layers. When baked, vS])read with jelly and 
roll.— iVr.s. E. B. Heyimod. 

Golden Fkostinc;.— Nice for white cake. Yolks of three eggs, eight 
tablespoonfuls white sugar, bffaten very light, flavored with lemon. — 
Mrs. Bush Chelb's. '* 
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CANDIES. 

Sweets from ne.ir and distant lands, 
Deftly wrought by fairy hands. 

Almond Creams.— Three cups sugar, one and one-half oups water, 
one-half teaspoonful cream tartar. Flavor with vanilla. Boil until 
drops will almost keep their shape in water, and add a cup of blanched 
almonds chopped fine, then pour into a bowl set in cold water, stir steadily 
with a silver or wooden spoon until cool enough to bear the hand. 
Place on a platter and knead to a fine even texture. If too hard a few 
drops of warm water may be stirred iti. If too soft it may be boiled 
again. Almond iream is very nice flavored with chocolate. — Miss C 37. 

Almond Macahoons.— Prepare the almonds the day before you make 
the cakes, by blanching them in boiling water, stripping offthe skins and 
pounding them when perfectly cold, a few at a time, in a mortar, adding 
from time to time a little rose water. When beaten to a smooth paste, 
stir in, to a poun(i of sweet almonds, a tablespoonful of essence of bitter 
almond. Cover closely and set awaj' in a cold place until the morrow. 
'Ilien to a pound of the nuts allow one pound powdered sugar, the beat- 
en whites of eight eggs and one teaspoonful nutmeg. Stir the sugar and 
white of eggs lightly together, then whip in gradually the almond paste. 
Lin<' a broad baking-pan with buttered white paper. Drop upon this 
spoonfuls of the mixture at such distances apart as shall prevent their 
running together. Sift powdered sugar over each, and bake in a ciuick 
oven to a delicate brown. — Mrs. C. B. Sabine. 

Bitter Scotch, No. 1. — Two cups brown sugar, one-half cup butter, 
four tables])oonfuls molasses, two tablespoonfuls water, two tablespoon- 
fuls vinegar. Boil until it hardens when dro})ped into eold water, then 
pour hito buttered tins. — Miss C B. DuWni. 

Bi TTEii Scotch, No. 2. — One eup molasses, one cup sugar, one-half 
rup butter. Boil until done. Mark in s((uares so that it will break 
readily when cold.— .V/.s-.s (\ M. Rolfe. .i 

Chocolate Candy. — One cup sugar, one cup molasses, one cup milk, 
a i»iece of butter size of ;;n ^^^^Ks one-half cup chocolate. Boil forty miii 
utes. Pour into buttered pans .111(1 rut while cool. — Mrs. (\ L. Whipple 
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Chocolate Caramels. — One cup sugar, one cup molasses, one-half 
cup milk, one-fourth cake grated chocolate, piece of butter size of an 
egg. Add the chocolate just before taking off the stove, and flavor to 
taste. — Miss Mary Bailey, 

Chocolate Cream. — The white of one egg^ one tablespoonf ul water. 
Beat the white of egg to a froth, add the water, and stir in confection- 
er's sugar, a little at a time. Knead until stiff enough to make into 
balls. Use as soft as possible. Melt chocolate and dip.— ^rs. F, J, Miller. 

Cream Dates.— Open dates, take out stones, fill with the same as 
for chocolate creams. — Mrs. F. J. Miller. 

Chocolate Kisses. — One pound sugar and two ounces chocolate, 
pounded together and finely sifted. Mix with the white of an egg well 
beaten to a froth. Drop on buttered paper and bake slowly. 

CocoANL T Candy.— Four cups water, two and one-half cups fine white 
sugar, four spoonfuls vinegar, a piece of butter size of an egg. Boil until 
thick, about three-fourths of an hour. Just before removing stir in one 
cup dessicated cocoanut, and lay in small flat cakes on buttered plates to 
cool and harden. 

Cream Candy. — Two cups sugar, one cup cream ; boil until it strings. 
Flavor with vanilla. Pour into buttered tins. Add nuts or chopped figs 
if desired.— Jfws G. I. Sabine, 

Delicious Peanut Candy.— Shell your peanuts and chop them fine. 
Measure them in a cup and take just the same quantity of granulated su- 
gar as you have peanuts. Put the sugar in a spider on the fire and keep 
moving the spider around until the sugar is dissolved, then put in the 
peanuts and pour into buttered tins. This is delicious and quickly made. 
— Miss Ida D. Pushee. 

English Walnut Creams.— To the white of an egg^ add one-half as 
much water, make stiff with confectioner's sugar. Cut in small pieces 
and place between the halves of English walnuts. — Mrs. Kate Washburn. 

Fruit Candy, No. 1. — Take one cup raisins, one-fourth pound figs, 
one-half pound English walnuts, chop together, then spread on a but- 
tered tin. Melt and boil until it will become hard when cool one pound 
maple sugar, to which add one tablespoonf ul essence of cinnamon, pour 
over the nuts, raisins and figs. Boil as above one pound white sugar to 
which has been added a little water and one tablespoonf ul vinegar, pour 
over the maple sugar w^hen that has become cool — Mrs. Jerry Kempton. 

B'ruit Candy, No. 2. — One and one-half pounds granulated sugar, 
wet with milk of a cocoanut, put in a sauce pan and heat slowly. Boil 
rapidly five minutes, then add one loooanut grated very fine and boil ten 
minutes longer, stirring constantly. Try a little on a ccld plate and if it 
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forms a Arm paste when tiool take from the fire. Pour part of it out in a 
large flat tin lined with buttered paper, then add to the remaining cream 
one^fourth pound stoned raisins, one-half pound blanched almonds, pne 
pint pecans, one-half cup chopped walnuts. Pour over the other cream, 
and when cold cut in strips or squares. — Miss C. M. Bolfe, 

Lemon Cream Candy. — Six pounds best white sugar, strained juice 
of two lemons, grated peel one lemon, one teaspoonful soda, three cups 
clear water. Steep the grated peel of the lemon in the juice for an hour, 
strain, squeezing the cioth hard to get out all the strength. Pour the 
water over the sugar, and when nearly dissolved, set it over the fire and 
bring to a boil. Stew steadily until it hardens in cold water, stir in the 
lemons, boil one minute, add the dry soda, Stirling it well, and instantly 
turn out upon broad shallow dishes. Pull as soon as you can handle it 
into long white ropes and cut into lengths. 

Maple Candy. — One pint best maple syrup boiled slowly, without 
stirring a particle, until brittle in water. Then add butter about size Eng- 
lish walnut. Pour on buttered plates and let cool. Pull until white. 
Draw into thin flat strips and cut with scissors. Make in cold weather. 
— Mrs, Mush Vhellis, 

Molasses Candy, No. 1. — Three cups yellow coff*ee sugar, one-half 
cup molasses, one cup water, one-half teaspoonful cream tartar, butter 
size of a walnut. Boil until, when dropped into a cup of cold wa- 
ter, the drops do not stick to the cup. Do not stir while boiling. Do 
not move after pouring into the buttered pans to cool. The cream tartar 
should not be added untiF the syrup begins to boil. Add the butter when 
nearly done. Flavor with lemon. — Mrs, G, F, Long, 

Molasses Candy, No. 2. — Two cups molasses, one tablespoon sugar. 
Stir occasionally while boiling. Before taking from the fire add butter 
half the size of an egg. Do not butter your hands while pulling. — Mrs. 
C, L. Whipple, 

Nut Candy. — Two cups molasses, one cup sugar, one-half cup milk, 
one-half cup butter. Boil until it hardens in cold water. Just before 
taking from the fire add one teaspoonful vanilla and a cup of walnut 
meats. After it has hardened a little, wet a knife in cold water and cut • 
into squares. — Miss C, B, Button, 

Peanut Candy. — One scant pint molasses, four quarts peanuts meas- 
ured before they are shelled, two tablespoonfuls vanilla, one teaspoon- 
ful soda. Boil the molasses till it hardens in cold water. Stir in the va- 
nilla, then the soda dry, lastly the shelled pea nuts. ^Jfi«« C, M, Bolfe. 

Peanut Taffy. — Two cups sugar, one cup molasses, butter size of 
an egg^ two quarts i)eanuts. Boil sugar, molasses and butter together 
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and try by dropping in cold water. When done it will harden immediate- 
ly. Have the skins removed and the nuts split, stir into the mixture just 
before removing from the fire, pour into buttered tins and when partial- 
ly cool cut in squares with a sharp knife. — }fiss A, J. Stone. 

Philadelphia Kisses. — As many eggs as you like. Weigh before 
bi-eaking. The weight of eggs in granulated sugar. Beat the whites to 
a stiff froth, beat in sugar a tablespoonf ul at a time, beating thoroughly 
after each spoonful. Drop by teaspoonful on paper » >^ buttered. Fla- 
vor to taste. Bake in a slow oven, the slower the better. — Mrs. T, E, 
Parker, 

Vinegar ('andy. No. 1. — Two cups sugar, one-half cup water, four 
tablespoonfuls vinegar. Stir before putting on the stove. Not after. 
— Mrs. C. L. Whipple. 

Vinegar Candy, No. 2. — Three cups white sugar, one and one-half 
cups clear vinegar. Stir the sugar with the vinegar until dissolved, heat 
to a gentle boil and stew uncovered until it ropes from the lip of a spoon. 
It cmi be pulled until very white and porous. — Miss C. M. Holfe. 

Walnut and Fruit Glace.— Put one cup sugar and one-half cup 
water in a sauce-pan and stir until the sugar is all dissolved Then place 
it over the fire and let it boil until it hardens and is quite crisp when 
dropped in cold water. Do not stir it after it is put on the fire. When 
cooked sufficiently dip out a spoonful at a time and drop in buttered tins, 
leaving a space of an inch or so between each spoonful. Place on each 
piece of candy the half of a walnut, or the fruit which has previously 
been prepared, and pour over them enough candy to cover them, always 
keeping each piece separate. Any kind of fruit can be made into glace. 
— Miss G. I. Sahiae. 

Sugared Pop Corn. — One cup sugar, one-half cup water, one table- 
spoonful vinegar. Let it boil until a drop hardens in water. Pile the pop 
corn on a large platter. Pour syrup over and the corn will stick together. 
If the syrup is too thick, thin it with hot water. — Mrs. Bush Chellis. 

G. A. BOWERS, D. D. S., 

DENTAL ROOMS, 

UNION BLOCK, CLAREMONT, N. H. 

Pine Contour Gold Fllllners and Gold and Porcelain Crcwns 

A SPECIALTY. 
i^*if, Gras and other anaesthetics administered for the painless extraction of teeth. 
Office Hours— 8 to 12, 1 to 5, 7 to 8. 
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FANCY DISHES. 

Salad, dressing, dainty ice ; 
Rules for everything that's nice. 

Apple Snow.— Peel and grate one large sour apple. Sprinkle over 
It a small cupful powdered sugar as you grate it, to keep it from turning 
dark. Break into this the white of one egg. Beat constantly for half 
an hour. Take care to have it in a large dish, as it beats up very light 
and stiff. Heap this in a large dish and pour a smooth custard around it, 
made from the yolk of the egg» — Mrs. J. T. Emerson. 

Charlotte Eusse. — Line a mould with sponge cake. Break six egg 
yolks in a dish with twelve ounces sugar, and add a pint of milk or cream. 
Stir on the fire until it thickens. Add an ounce of gelatine steeped in 
water. When cold, mingle with a quart of well whipped cream and then 
fill the moulds and put on ice. When cold turn out and serve.— iifrs. F, 
Huntley. 

Chocolate Charlotte Russe. — One-half ounce of gelatine, three 
tablespoonfuls grated chocolate, one-half cup powdered sugar, one-half 
pound sponge cake, one-half pint rich cream, four eggs. Soak gelatine 
in a very little cold water until tender. Heat cream to a boiling point, 
slowly, stirring often. Add the sugar, chocolate and gelatine, and when 
these are dissolved add one spoonful at a time to the beaten yolks. Set 
back upon the fire in a saucepan of boiling water and stir for five min- 
utes, till very hot, but do not let boil. Take cream off the fire and whip 
to a standing froth, adding the beaten whites of eggs toward the last. 
Line a mould with sponge cake, fill it with the cream and set in a tub of 
salt and ice until frozen. The freezing shows the dish in its perfection. 
Freezing is often omitted. — Mrs. E. F, B. Peahodtj. 

Coffee Jelly.— One-half box gelatine, one cup cold water. Soak 
half an hour. Add two and one-half cups boiling coffee and one small 
cup sugar. Scald jelly mould and fill with cold water to cool it well be- 
fore putting in the jelly to form. Serve with whipped cream. — Mrs. E. 
E. Vawjhan. 

Fanchonettes.— One cupful sugar, half a cupful water, one table- 
spoonful cornstarch, one teaspoonful butter, the yolks of four eggs, the 
juice and rind of two lemons. Mix the cornstarch with a little cold wa- 
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ter, and stir in half a cupful boiling water. Beat the sugar, eggs and 
lemon together and stir into the boiling cornstarch. Place the basin in 
another of boiling water and stir over the fire until it thickens, perhaps 
from eight to ten minutes. Then add the butter and set away to cool. 
Line little patty pans with puff paste, or any rich paste, rolled very thin. 
Put a spoonful of the mixture in each one, and bake in a slow oven from 
twelve to twenty minutes. When cool, slip out of the pans and serve on 
a napkin. — Mrs, L. J, 

FloatingIsland.— Put the juice of two lemons, the whites of two 
p-ggs? three spoonfuls currant jelly and a gill and a half fine sugar to- 
gether, and beat to a stiff froth ; then put it into the middle of the dish, 
dress it with sweetmeats, and just before it is served pour into the dish 
cream enough to float it. 

Fruit Salad. — Fruits, bananas, oranges, strawberries and pine ap- 
ple in layers, with abundant sprinkling of sugar between each layer of 
separate fruit. T^t it stand on ice two or three hours. For dessert serve 
with or without cake. — Mrs. K, D, P, D. 

Ice Cream, No. 1.— One quart milk. When scalded add two table- 
spoonfuls cornstarch wet in a little cold milk, and two cups sugar. S(;ald 
one quart cream, Stirling frequently while heating. The cream must not 
boll, only become hot. When cold add cream to custard. Flavor. By 
this method the cream has a rich body and very velvety appearance. — 
Cupola Farm, 

Ice Cream, No. 2. — One and one-half pints milk, boiled with pinch 
of salt, two eggs and white of third ^g^^ one heaping cup sugar, one- 
half cup flour, all beaten together and stirred into the boiling milk. Set 
to cool. Flavor. Add one pint cream .^ Chopped nut meats added when 
freezing improve it. — Mrs. James Piper, 

Ice Cream, No. 3. — Two quarts cream, two quarts milk or four quarts 
milk, two tablespoonf uls flour to a quart of milk, yolks of six eggs, two 
pounds sugar. Put the milk in a pan over a kettle of hot water and let 
it get hot by steaming. Dissolve the flour in milk and add to the hot 
milk, and cook this until the flour does not taste raw, then add the yolks 
of eggs and sugar, beaten together. Boil one minute. Strain. Boil the 
milk at night, letting it cool through the night. In the morning ivdd 
cream and flavor. Freeze. — Mrs. A, M. Riley. 

Jelly Crkam. — Place three bananas sliced in a flat dessert dish. 
Over these pour a cream made of one and one-half pints of milk, the 
yolks of five eggs, one teacup sugar and two tablespoonfuls cornstarch. 
First boil the milk, then add the eggs, sugar and cornsstarch beaten to- 
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gether. When the cream cools, cover it with balls of jelly and the whites 
of the eggs beaten hard and flavored with vanilla.— 3fr«. P. P. Cobum, 

Lemon Jelly, No. 1.— One-half package gelatine, one-half pint cold 
water. Let stand one hour. Add juice of three lemons, one pint sugar 
and one pint boiling water. Boil and strain into a mould. — Mrs. B. B. 
Gove, 

Lemon Jelly, No. 2.— Juice and rind two lemons, one cup sugar, 
two eggs, butter size of an English walnut. Set over teakettle until 
thick as jelly, stirring constantly. Pour into moulds. — Mrs, J. A. Perkins. 

Lemon Sherbet. — Three lemons, a pint sugar and a quart milk. 
Put them together just before putting into the freezer, and freeze the 
same as icecream. — Mrs. Ira Colby. 

Oranges in Jelly.— Boil oranges in water until a straw will easily 
penetrate them. Clarify one-half pound sugar for each pound fruit. 
Cut the oranges in halves or quarters and put them in the syrup. Set 
over a slow fire until the fruit is clear. Stir into the mixture an ounce 
or more dissolved isinglass, and let it boil a little longer. Before taking 
up try the jelly, and if not thick enough add more isinglass, first taking 
out the oranges in a deep dish and then straining the jelly over them, 
lemons may be prepared in the same way. — Mrs. C. G. 

Peach Cream.— Take a can of peaches and cut the fruit into small 
pieces. Dissolve a quarter of a box of gelatine in hot water, having first 
soaked it in cold water. Whip a pint of cream until it is solid, add the 
gelatine and sugar to taste. Stir in the peaches and pour into a mould 
to form. A very little salt put into the cream before whipping is an im- 
provement. — Miss C. B. Button. 

Pineapple Bavarian Cream.— One pint canned pineapple, one 
small teacupful sugar, one pint cream, one-half package gelatine, one- 
half cup cold water. Soak the gelatine two hours in the water. Chop 
the pineapple fine and put it on with the sugar. Simmer twenty minutes. 
Add the gelatine and strain immediately into a tin basin. Rub as much 
of the pineapple as possible through the sieve. Beat until it begins to 
thicken and add the cream, which has been whipped to a froth. When 
well mixed pour into the mould and put away to harden. Serve \\ith 
whipped cream, sweetened and flavored with vanilla. — Miss Bedjield. 

Raspberry Vinegar.— Mash berries, stfain and add one pound su- 
gar to one quart juice. Take one pint vinegar. Mix juice and vinegar. 
Boil, adding sugar gradually . Skim until scum ceases to rise. Cork tight 
and put in a cool place. — Mrs. J. BouuspvpI. 

Redowda Dessert. — One-third box gelatine dissolved in one teacup 
boiling water. Having dissolved grate in the rind and juice of two lemons. 
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Add two cups sugar. Beat the whites of two eggs, and after straining 
the mixture through cloth stir in the whites, and set to cool, stirring 
occasionally. When thoroughl^^ cold cut up cake in two inch pieces, lay 
in a shallow dish with fruit or high colored jelly, and also cut your gel- 
atine in thin slices and lay in alternately, covering the whole with 
whipped cream. — Mrs. S. E. P. 

Rice Cream.— Boil a cup of rice in sweet milk until soft, adding su- 
gar and salt to taste. Pour into small cui)s, and when cool turn out 
into a dish and scoop a little piece out of the top of each, filling the space 
with Jelly. Beat a cup of creaili until stiff, sweeten and flavor and pour 
over the nee.— ifns. H, B. irliclden. 

Spanish Cream.— Dissolve one-third box gelatine in three-fourths 
quart milk for one hour, then put on stove and when boiling stir in 
yolks of three eggs beaten with three-fouiths cup sugar. WTien it is 
boiling hot remove from the fire, and stir in whites of three eggs well 
beaten. Flavor to taste. Pour into moulds. Serve with whipped cream. 
Mrs. H. A. T. Rossiter. 

Strawberry Short Cake.— One quart sifted flour, one teaspoonful 
soda, two teaspoonfuls cream tartar. Sift again, then rub in piece but- 
ter size of an ^^g. Milk enough to make a nice dough. Bake till nice 
brown. When done turn out of pan and with a sharp knife cut it length- 
wise and lay it open for a few minutes to let the steam escape. Then set 
the bottom crust on the plate. Butter well, and cover quickly with the 
bturies an inch and a half deep. To prepare the berries put sugar and 
cream over them. Put on top crust and serve. 

Tapioca Cream. — Two heaping tablespooufuls tapioca soaked over 
night in- water, one quart milk. Mix tapioca and milk and put in -a tin 
over a kettle of boiling water. T^et it remain fifteen minutes. Beat the 
yolks of three eggs with one cup white sugar, and put this with the tap- 
ioca and milk. Let this remain in the water fifteen minutes. Take the 
whites of three eggs and beat to a stiff" froth. Pour the tapioca into a 
deep dish for the table, and stir carefully the whites into it when cold. 
Flavor. — Mrs. G. F. Whitcomh. 

Velvet Blanc Mange. — Two cups sweet cream, one-half ounce gel- 
atine soaked in a very little cold water an hour, one-half cup white pow- 
dered sugar. Flavor to taste. Heat the cream to boiling, stir in the 
gelatine and sugar. As soon as they are dissolved take from the fire. 
Beat ten minutes, until very light. Flavor by degrees. — Mrs. John 
Blanchard. » 
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FISH. 

White flsh, blue flsh, oyster stew, 
Dished up Fridays, nice aud new. 

Baked Fish, No. 1. — Butter a large plate or platter, leaving considera- 
ble butter on it. Rub the fish with salt and flour. Bake one hour. 
Baste with butter. In baking salt flsh use cream instead of butter. Stuff" 
with bread crumbs if you like. 

Baked Fish, No. 2. — Take a haddock weighing about three and one- 
half pounds. Have the head and backbone removed ai the market. 
Butter a sheet of tin and spread flsh on it, sprinkle heavily with bread 
crumbs, and season with pepper and salt. Then pour on the sauce, which 
is made as follows : Sauce, — one pint soup stock, three tablespoonfuls 
butter, two tablespoonfuls flour, juice of one-half lemon, one-half table- 
spoonful chopped parsley, one tablespoonful onion juice, or a slice of 
onion size of a half dollar, chopped very fine, one tablespoonful vinegar, 
little salt and pepper. Heat butter in a spider, when hot add dry flour 
and stir until a rich brown, then gradually add the stock, stirring all the 
time. As soon as it boils season with the salt and pepper, then add the 
other ingredients. This sauce is enough for three pounds of flsh, after 
boned. Pour over the flsh and bake in a very hot oven for twenty-flve 
minutes. Serve with tiny balls of browned potatoes — like pieces from 
middle of doughnuts — fried in fat. Lay around edge of platter. — Miss 
Allen.' 

Boiled Halibut.— Tie a square piece of halibut in a cloth. Pour on 
boiling water enough to cover it. Add one tablespoonful salt and boil 
briskly half ai>hour. Prepare drawn butter by rubbing two tablespoon- 
fuls butter with one tablespoonful flour. Add gradually one coflfee cup 
of the water in which the fish is boiling, and stir over the teakettle until 
it is smooth and creamy. Remove the cloth from the fish and pour the 
drawn butter over it. Garnish with one or two hard boiled eggs. Cut 
in slices. — Mrs. K. B. Washlmrn. 

Canned Salmok. — The (.'alifornhi canned salmon is nice served cold 
with any of the fish sauces. For a breakfast dish it may be be -heated, 
seasoned with salt and pepper, and served on slices of toast with milk 
thickened with floui* and butter poured over it. 
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Creamed Salmon. — One can salmon, one cup cream, one-half cup 
milk, two small teaspoonfuls cornstarch rubbed smooth with one table- 
spoonful butter, pinch of soda, pepper and salt to taste. Turn the sal- 
mon from the can into a colander so as to drain off all the liquor, and 
pick the fish into small flakes with a fork, carefully removing all bits of 
bone and skin. Have ready the milk and cream heated in a double boiler 
with the soda, and add to them the cornstarch and butter, stirring con- 
stantly until they thicken smoothly. Put in the salmon and toss about 
with a fork until it is heated through. Remove from the Are, and fill 
greased scallop shells or patty pans with the mixture. Sprinkle the 
crumbs over the top of each, stick bits of butter here and there, and set 
it in the oven long enough to brown delicately. Serve with crackers or 
sliced lemon. This dish can be entirely prepared in the morning, with 
the exception of the final ten minutes in the oven. Cold cod, halibut or 
other firm fish can be used if preferred, but it must be finely shredded. — 
Mrs, C. S. Hale. 

Creamed Oysters.— One pint cream, one quart oysters, one table- 
spoonful fiour, and salt and pepper to taste. Let the cream come to a 
boil, mix the flour with a little cold milk or cream and stir into the boiling 
cream. I^et the oysters come to a boil in their own liquor and skim care- 
fully. Drain off all the liquor and turn the oysters into the cream. — Mrs. 
John Blancharfl. 

Codfish Omelet. — Soak one cup codfish over night in water enough 
to cover it. Press dry and chop fine. Add two cups milk and let boil. 
Stir one tablespoonf ul flour in butter the size of an egg. Mix thorough- 
ly with codfish and add four well beaten eggs. Turn into a buttered 
dish and set in hot oven to rise and brown. — Mrs. H. B. Gove. 

Escaloped Fish.— Three ptJunSs fresh fish,— white fish the 
best, but any can be used. Boil or steam until done. When cold re- 
move all bones, skin and rub up fine with the fingers. Then make a 
dressing as follows : Fish dressing, — To one pint milk, add one-half of 
a small chopped onion, one large cup butter rubbed into two heaping 
tablespoonfuls flour. Stir this into the boiling milk, add plenty of salt 
and pepper, and a pinch of parsley and summer savory, if desired. 
Grease an oyster dish, pour in a layer of fish, then a layer of . dressing 
and so on until the dish is full, allowing the dressing for the top layer, 
over w hich grate a little cheese and bake about twenty minutes. — Mrs. 
G. Jndkins. 

Fish Balls, Xo. 1.— Take six cold boiled potatoes, grate them fine, boil 
a half pound (codfish, chop it fine, add one well beaten egg to equal quan- 
tity of i>otato and fish, butter the size of an egg, chopped with fish ; mix 
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all together with a little pepper, then moisten with milk. Make into 
small cakes, roll in a well beaten egg, fry brown in hot salt porK fat. — 
Mrs. Jerr^ Kempton. 

Fish Balls, No. 2. — One pint sliced raw potatoes, one cup flaked 
codfish. Boil together until potatoes are tender. Mash and beat them. 
Add one teaspoonf ul butter, pepper, one e^g. Beat until perfectly 
smooth. Shape into balls and fry. 

Fish Chowder, No. 1.— Three pounds fish, one-fourth pound salt pork 
fried in kettle until grease is out. Slice eight medium potatoes and three 
onions. Put in kettle in layers. Mix in two layers of crackers, cover 
with boiling water. Cook one-half hour. Then add one quart heated 
milk. Season to taste. Crumb the fish after taking out the bones and 
put in layers with the other materials.— il/rs. W, Thompson. 

Fish Chowder, No. 2.— Cut half a pound salt pork in slices. Fry 
slowly twelve minutes. Add two oiiions. Cut fine and fry ten minutes 
longer. Have four pounds fresh fish, freed of skin and bones, cut in 
pieces, ill so one quart potatoes sliced thin. Put a layer of fish, then one 
of potatoes on top, then pork and onions. Dredge well with salt, pepper 
and flour. Continue this until all is used, then cover with boiling Water, 
simmer gently fifteen minutes. Mix one pint milk with two tablespoon- 
fuls flour. Add this and six crackers split. Cook ten minutes longer 
and serve. — Mrs. H, L. Brottks. 

Fried Oysteks, No. 1. — Wash and strain medium sized oysters* 
Break into them an ^gg^ and stir lightly so as not to break the oysters. 
Have ready on a bread board a quantity of finely rolled crackers. Take 
with a fork two or three oysters, according to size, and place them into 
the rolled cracker, one above the other, and prick them through and 
through with a fork, then cover with the cracker. Take them up into 
the palm of one hand and press them together with the other hand into 
an oyster shaped pat. Have ready plenty of hot fat in a frying pan. 
Fry quickly a light brown. Serve hot with a small piece of butter on 
each and a sprinkle of salt and pepper. Eat them with tomato catsup. — 
Mrs. E. Vaitffhan, 

Fried Oysters, No. 2. — Use for frying the largest and best oysters. 
Take them carefully from the liquor, and lay them on a soft cloth and 
press another upon them to absorb all moisture. Have ready beaten 
eggs salted, and a dish of very fine cracker crumbs. Then one by one 
dip them into the eggs, then into the cracker crumbs. Have yotir fry- 
ing pan and fat scorching hot, and fry quickly a delicate brown. Serve 
very hot. 

Frizzled Oysters. — P*ut butter the size of an eg^ in frying pan. 
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Add salt and pepper. When the butter is melted put in twenty-five oys- 
ters and let them get well swelled. Then add one-half cup oyster liquor 
mixed smoothly with two teaspoonfuls flour. Let all get brown and 
serve on hot buttered toast.— Mm Band. 

Oyster Croquettes. — Chop oysters with a knife, and measure them 
in a bowl. Take an equal quantity of mashed potatoes, add butter and 
salt to taste, moisten with cream, make into rolls, dip in beaten egg then 
in cracker crumbs and fry in hot butter. — B. 21. 

Oyster Fritters.— Drain the liquor from the oysters and to a cup 
of this add the same quantity of sweet milk, two eggs, a little salt and 
flour enough for a thin batter. Stir the oysters into the batter. Have 
ready in the frying pan a mixture of hot lard and butter. Heat very hot 
and drop the batter in by the tablespoonful. Test it flrst to see if the 
lard is hot enough and the batter of the right consistency. Take quick- 
ly from the pan as soon as they are done to a pleasing yellow brown and 
serve very hot. — D. 

Oyster Patties.— Bake shells of rich puff paste in patty tins, also 
cut out and bake small rounds for covers. Take a pint or more of oys- 
ters, according to the number to be served. Put them in a sauce pan 
with butter, pepper and salt, dredge with a little flour. Stir and let sim- 
mer a few minutes. Heat the shells and All with oysters, put on covers 
and set in the oven about Ave minutes and serve immediately . — Miss Bed- 
field. 

Oyster Pie.— Line a deep dish with rich pastry, and bake it. Roll 
out a lid and cut it in strips an inch broad. Lay them in a pan and bake 
them. Put a quart of oysters into a sauce pan, season them with a table- 
spoonful butter, two tablespoonfuls cream, salt and pepper to taste. As 
soon as they boil up pour them into the pastry and lay the strips across 
the top. Serve at once. — Mrs. John Blanchard. 

Oysters on Toast, No. 1.— Thirty-flve oysters, one tablespoonful 
butter, one and one-half tablespoonfuls cracker crumbs, one and one-half 
teaspoonfuls lemon juice, a speck cayenne pepper, and salt to taste. Put 
the oysters on in then* own liquor, and when they boil up add seasoning, 
butter and crumbs. Cook two minutes. Have ready Ave slices of nicely 
toasted bread. Pour the oysters over and serve at once. — K. 

Oyster Toast, No. 2. — Select fifteen plump oysters, chop fine and 
add salt, pepper and a little nutmeg. Beat the yolks of two eggs, with 
a gill of cream. Whisk this into the simmering oysters. When set pour 
the whole over slices of buttered toast. — Mrs. H. W. Frost. 

Oyster Stew. — Drain one quart oysters. Put in stew pan and season 
with salt, pepper and half cuj) butter. Place- over fire after adding one 
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pint boiling water and one-half pint sweet milk. When boiling add cup 
of fine cracker crumbs. Boil half a minute and serve at once. — L, A. «/. 

Pigs in Blankets. — Season large oysters with salt and pepper. Cut 
fat bacon in very thin slices. Wrap an oyster in each slice and fasten 
with a little wooden toothpick. Heat a frying pan and put in the little 
pigs. Cook just long enough to crisp the bacon. Place on. slices of 
toast and serve immediately. Do not remove the toothpicks. The pan 
must be very hot before the pigs are put In, and then great care must be 
taken that they do not bum. — Mrs. J. J, W. 

Salmon Croquettes. — Boil one can salmon half an hour in the can 
unopened, llien take from can, remove bones and skin and add one tea* 
cup bread crumbs, one egg^ two tablespoonfuls cream, two tablespoon- 
fuls butter, salt and pepper to taste. Fry in butter or lard until a nice 
brown. — Miss FanvAe L, Stune. 

Scalloped Oysters.— Roll some crackers line. Put a layer on the 
bottom of a buttered pudding dish. Wet this with a mixture of the oys- 
ter liquor and milk. Next a layer of oysters, sprinkled with salt and 
pepper, then another layer of crumbs, then oysters, and so on till the 
dish is full. Let the top layer be crumbs. Beat an egg into the milk 
you pour over them. Put bits of butter thickly over the whole. Bake 
one hour. — Mrs, J, A, Perkins, 

To Cook Fresh Fish.— Scale it, wash thoroughly, take a clean tow- 
el and i-ub it dry, dip in Indian meal. Cover the bottom of a dripping 
pan with very thin slices of pork. Lay on the fish, spread out as much 
as possible, then another layer of pork. Bake an hour or less according 
to the oven. It will be brown and have the appearance of being fried 
with much less trouble and without breaking up. Take onto the platter 
with a broad bladed knife or a griddle-cake turner. — Miss Ellen Putnam, 
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M-BATS. 

Turkeys, eliickeus, Christmas geese, 
'' Pass no holiday iu peace. 

Bekf Loaf. — Two pounds round beefsteak chopped, two-thirds cup 
rolled crackers, three eggs, one cup butter, one tablespoonful salt, a lit- 
tle pepper. Bake three-fourths of an hour. — Mrs. Geo. Jmlkins. 

Beep Tongue. — Wash tongue, cover with cold water, soak over 
night. Next day put in a kettle, cover with cold water, boil until ten- 
der, remove skin, trim carefully and serve with rice boiled dry, or with 
mashed potatoes heaped around it. If the tongue is to be eaten cold 
leave it to cool in the water in which it was cooked. 

Boiled Flank of Beef.— This is a part of the beef that many per- 
sons think almost useless, but by being properly prepared it makes a 
nice dish. Wash the flank and make a dressing as for turkey and spread 
over it, first having salted and peppered it well, then roll up and tie. 
Wind the twine round it several times to keep it in place, then sew in a 
cloth kept for that purpose. Put a small plate in the pot and put in the 
meat, then pour on about six qfuarts of boiling water and boil gently six 
hours. When done remove the cloth but not the twine, until stone cold. 
Out into thin slices. This is nice for breakfast or tea. — Mrs. F. Locke. 

Boiled Ham. — Have a coarse brush for cleaning hams, as it is im- 
possible to get them clean by simply washing them. Cut deep gashes in 
the ham and fill it with a dressing made as for turkey, cover with cold 
water and boil. A ham weighing twelve pounds will require five hours. 
When cooked, take up and put into a baking pan to skin. Have a basin 
of cold water, into which dip the hands, then take the skin between the 
fingers and peel as you would an orange. Roll a cracker fine and sift it 
over the ham, then set it in the oven thirty minutes to bcovvn. — Mrs. F. 
Locke. 

Bouillon.— Boll a quantity of beef, the proportion of one pound 
meat to one pint water, until the goodness is entirely out of it. Set the 
broth aside and when cold skim off* the fat. Put the broth again over 
the fire and season to taste. When boiling pour into the liquid the beat- 
en white of an egg. This will soon clear it of any particles, and when 
skimmed on^e more will be as clear as coffee. Serve in cups while hot. 
— Miss Hattie F. Bossiter. 
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If Yon Want a Good Cup of Coffee 

You MuBt Use the JBEST COPPEE. 

TRY A POl XI) OF 1. I). HALL'S 

MALE BE-KRY JAV/I. 

Xo other dealer in^ town has tJih Grade of Coffee. 

I SHALL HAYK A FINE STOCK OF 

Wall jfcrpep apd jBopdeps fotiDafctj 

ABOUT THE FIFTEENTH OF MABCH, 

LOvyER VILLAGE, CLAREMONT, N. H. 



S.J. ROBBRTS, Jr., 



aiS A T.I-B JS X^Te 



CHOICE BEEF, MUTTON, LAMB, VEAL, PORK, 

HAMS, BACON, CORNED BEEF, 

TON&UES, POULTRY, 

VEGETABLES 

AND CANNEn GOODS. 

Goods Delivered to All Parts of the Town Free of Charge. 
LOWEST CASH PRICES. 

TREMOKT STREET, CLAREMONT. N. H. 
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N. N. BEATON, 



— PKALEK IV — 



GRANITE OF ALL KINBS, 

1^0I^^XJli^E2S^TS, 

HEJVlDSTOiTES, 

oxTK/Biira-s. 
.ALL RINDS OF BUILDING WORK.^ 

Monumental Work a Specialty. 

We^t Pleasant Street. Opposite Cmetery. 
OLAB EMONT, N. H. 

C. SUMNBR, ^ 

lewersr and ©ptician^ 

™ioN BLOCK, ^^^^^CLAREMONT, N. H. 

The Place toBuTwATciES at Low Prices. 
A Reliable Place to Buy DIAMONDS. 

We have a Fine Stock of Goods. 
My Prices T guarantee to be, as Low m tite Lotvest. or 
MIOlsrE-Z- HErXJlSTIDBrJ- 
non-t fail to (.;AIX befor.- i.iiikirij: your i)ur.:h>ises. 

SPECTACLES ACCURATELY FITTED. 

SUMJ^'EI^, Jeweler and Opfkimi. 
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Chicken Fricassee. — Singe and cut the chicken at the joints in pieces 
for serving. Cover with boiling water. Add one heaping teaspoonful 
salt and half a saltspoonf ul pepper. Simmer one hour, or until tender, 
reducing the water to nearlj* a pint. Dredge with salt, pepper and flour, 
and brown in hot butter. Put the chicken on toast on a hot platter. 
Strain the liquid, iind remove the fat. Add to the liquor one cup cream 
or milk, and heat it again. Melt one large tablespoonful butter in a 
saucepan. Add two tablespoonfuls flour, and when well mixed pour on 
slowly the cream and chicken liquor. Add salt and pepper to taste. 
Beat one egg^ pour the sauce slowly on the egg, stir well and pour over 
the chicken. — Mrs, A. J. S, 

Chicken Pie.— Two chickens, jointed small. Cook until tender, and 
season with butter, salt and pepper, and sweet herbs if desired. Set 
away to cool. When cold line a large baking dish or pan -with paste 
half an inch thick. It should be very short with butter and cream. 
Nearly fill the dish with chicken 4ind gravy. Sprinkle a few cracker 
crumbs, chopped parsley and lumps of butter over the whole. Cover 
with thick crust, being sure to cut a slit in the center for the gas to es- 
cape. Bake one hour in a steady ov^n. —Miss Ella Chellis, 

Creamed Chicken.— Cut the remnants of cold boiled or roasted 
chicken in small pieces. Make a sauce : One pint cream, two ounces but- 
ter, the yolk of one egg beaten, and a tablespoonful cornstarch or flour, 
seasoning with salt and pepper. Let the pieces of chicken simmer in the 
sauce half an hour. Stew some rice in milk, seasoning with salt and pep- 
per. Put the chicken in the center of a dish and surround it with the 
rice. — Miss A. JStickman. 

Curried Chicken.— Cut a raw chicken at the joints and divide the 
breast. Wash and wipe. Season with salt and pepper. Dredge with 
flour, and fry lightly in hot butter. Then put in a small kettle. Fry 
one large onion in the butter left in the spider until colored, but not 
brown. Mix a large tal)lespoonful of flour and one of curry powder, 
brown in the butter, then add slowly one cup water, or stock, and one 
rup strained tomatoes, salt and pepper to taste. Pour this over the 
chicken, and let simmer an hour or until tender. Add a cup hot milk or 
cream. Boil one minute longer, and serve with a border of rice on the 
platter. Rabbit, veal and lamb may be curried in same way. — Miss Allen, 

Esc A LOPED Beef. — Take small pieces roast beef. Put in a deep 
dish. Roll crackers fine and put a thin layer on top. Season with but- 
ter, salt and pepper. Then another layer of beef, then crackers and sea- 
son as before. Is improved with layers of stewed tomatoes on top of 
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each layer of beef. Pour little water on top to wet cracker?. Bake one 
honr.— Mrs, H, W, Frost, 

Fricassee of Veal or Lamb. — Cut In pieces and boil in salted wa- 
ter until tender. Dust with flour and pepper and brown in salt pork drip- 
pings and butter. Make a brown gravy and pour over the meat. A lit- 
tle stewed tomato added to the gravy is nice, or if liked an onion can be 
cooked with meat, which gives a rich flavor.— 3fr«. M, E, D, Keith, 

Fried CHiCKEX.—Take young chickens that will not weigh over 
three pounds, dress and cut them up the same as for a fricassee. Salt 
and pepper each piece, and roll in flne cracker crumbs. Fry slowly for 
three-fourths of an hour in salt pork drippings.— ^r«. M, E, D, Keith, 

Fried Liver.— Cut in thin slices and place on a platter, pouring on 
boiling water and immediately pour it off (sealing the outside, taking 
away the unpleasant flavor and making it much more palatable.) Have 
ready in spider on stove some hot lard or beef drippings,, or both togeth- 
er. Dredge the liver with rolled crackers or dried bread crumbs, rolled 
flne and nicely seasoned with pepper and salt. Put in spider, placing the 
cover on. Fry slowly until both sides are dark brown, when the liver 
will be thoroughly cooked. The time required is about an hour. 

German Cheese.— One pound each, beef, fresh pork and veal. Boil 
all together until tender. Chop flne and season with BelPs poultry 
dressing and press. Boll in as little water as possible, salting the water. 
Salt the cheese to tast€. Good for tea or lunch. — Mrs, 8, E, f . 

Hashed Meat. — Chop the meat very flne, season well and heat with 
nice gravy. Turn on slices of toasted bread, or a layer of mashed potatoes. 
Take a cup of chopped meat, a cup of bread or cracker crumbs, one egg^ 
salt and pepper to taste, season with sage, celei-y, parsley or tomato as 
liked, form In cakes and fry. 

Lamb Scallop. — One cupful cold lamb, chopped flne, one and one- 
half cupfuls stewed tomato, one cupful flne bread ci*umbs. Arrange all 
In layers In a buttered dish, havlntr crumbs at the top. Place butter be- 
tween each layer. Season with pepper and salt.*-J. 

Meat Balls.— Take bits of cold meats or raw meat, chop flne, add 
one egg^ a few bread crumbs, a little salt and pepper. Moisten with a 
little water or cold gravy, mix well, make Into small balls, roll in flour 
and fry quite brown. — Mrs, J, Kempton, 

Meat Short Cake.— Make a crust like biscuit, using a little more 
butter, and roll about half an inch thick. Divide in halves, spread with 
butter, put the two pieces together and bake In a hot oven. Have the 
meat (any kind will do, or If one has not enough of one kind, use two or 
three kind?) chopped very flne Put in a stew pan with cold gravy. Sea- 
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son with butter and salt, a dash of pepper. Simmer until ready for use. 
Split the cake, pour the meat and gravy on. Put on the top crust and 
send to the table immediately. Meat dumplings are nice, especially of 
cold chicken, turkey or veal. Prepare the meat the same as above, only 
not have as much gravy with the meat. Make a biscuit dough the same 
and steam the dumplings twenty minutes. Serve at once with nice hot 
giavy.— iT. 

Roast Chicken. — Clean the chicken. Stuff the breast and part of 
the body with dressing. Dressing : For a pair of chickens take one 
quart bread crumbs, add one tablespoonful salt, one scant teaspoonful 
pepper, one-half teaspoonful powdered sage, one teaspoonful summer 
savory and one scant half cup butter. Mix well together. This gives a 
dressing that will separate like rice when served. Now truss the chicken 
and dredge with salt. Take soft butter in the hand and rub thickly over 
the chicken. Dredge thickly with flour. Place on the side and put in a 
hot oven a few minutes that the flour in the pari may brown ; then put in 
water enough to cover the pan. Baste every fifteen minntes and dredge 
with salt, pepper and flour. It will take an hour and a quarter to cook 
a chicken weighing three and one-half or four pounds. 

Roast Turkey.— Select a bird that has been carefully plucked, looks 
soft and clean and shows layers of yellowish fat and light colored flesh 
beneath. Singe by holding over a lighted paper. Remove all pin fea- 
thers and wipe the skin carefully with a damp cloth. Cut off the neck 
bone near the body, leaving the skin. Take out the crop through a cut 
in the skin at the back of the neck. Cut off the feet at the knee joint, 
and cut away the oil bag. Draw out the internal organs, being careful 
not to break the gall bladder. Wash the inside of the bird quickly with 
lukewarm water if necessary. Fill the crop and body with dressing, 
leaving room for swelling, and sew up the opening with a strong cord. 
Fasten the legs together at the joint where the feet were cut off. Run a 
long skewer through the wings, fastening them firmly to the side of the - 
bird. Skewer the skingof the neck to the backbone. Draw the strings 
with which the legs are tied around the skewers on the neck and wings, 
bringing them across the back and fasten firmly. Rub over lightly with 
flour and sprinkle with little salt and pepper. Baste the turkey with its 
own drippings. Bake three or four hours to a nice brown. Keep water 
in the dripping pan so not to scorch the gravy. Dressing : Boil the 
heart, gizzard and liver for an hour, then chop fine with a few oysters. 
Take three or more cups bread crumbs. Pour over them the water the 
giblets were boiled in, season highly with salt, peppers, sage, etc. Add 
the chopped giblets and (»hop all together.— Jfm Ella Chellis, 
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Sausage, Three pounds.— Five teaspooiifuls salt, seven teaspoon- 
fuls fine sage, two teaspoonfuls black pepper, one teaspoonful cloves. — 
Mrs, Geo. Hossiter, 

Sausage, Fifty pounds.— One and one-fourth pounds salt, six 
ounces pepper, four ounces sage. — CupoJa Farm. 

Scallops.— Take pieces of cold meat, (!hop fine. Butter a deep dish. 
Put in a layer of crackers or bread crumbs, a layer of meat. Season, and 
add a little gravy or milk and so on, having top layer of crumbs and bits 
of butter. Bake one hour in a slow oven. — Mrs. M. Dustin. 

Shepherd's Pie.— Put a layer of coid meat chopped fine, moisten 
with gravy and season with pepper, salt and a little grated onion in bot- 
tom of dish. Cover with mashed potatoes seasoned as for the table. 
Bake a nice brown. — Miss F. L. Stone. 

Time to Cook Roasts.— Beef fifteen minutes to the pound if rare, 
eighteen or twenty minutes will make it well done. Mutton and ve^i 
twenty-five to thirty minutes to the pound. Pork about thirty-five min- 
utes to pound is liked by most housekeepers. Turkey and chickens half 
an hour to a pound. Ducks one and one-half hours, unless uimsually 
large. A goose will require about three hours to bake. All poultry is 
nmch better if made ready for the oven the day before it is roasted. — Mrs, 
M. Diustin. 

To Roast Beef. — ITie oven should be very hot. Put hi the beef ^%ith 
neither water nor salt. Have no steam in the oven to prevent it from 
crisphig over as quickly as possible. When well browned and at least 
half done, it may be well salted and the heat less Intense. — Mrs. M. Dus- 
tin. 

Veal Loaf, No. 1. — Three pounds veal, one-fourth pound salt pork, 
one-fourth pound smoked ham, one cup cracker crumbs, two eggs, two 
teaspoonfuls salt, one teaspoonful pepper, and one teaspoonful sage. 
Press hard into a buttered tin. Bake an hour and a half. Serve cold, 
.sliced thin. — Mrs. F. H, Brown. 

Veal Ix)af, No. 2. Three and a half pound v^l cutlets chopped fine, 
six soft crackers rolled, two eggs, butter size of an e^g^ salt, pepper and 
sage to taste. Mix all together, shape it like a loaf, grate bread and 
cover it with the crumbs and a few pieces of butter. Bake two hours, 
basting us vou would a fowl. — Mrs. C. Weed. 
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PASTRY. 

Lemon pies, and pies in platters. 
Apple, squasii and minced-up matters. 

Apple Pie, Xo. 1. — Line a deep pie plate with crust. Fill with slice.* 
of tart juicy apples. Have prepared a cup of cream, scald with lialf a 
cup sugar. When this is cool fill the pie plate with it. Grate on a 
little nutmeg. Cover with a top crust, and bake slowly until the apple 
is done. 

Apple Pie, No. 2. — Take good sour apples. Add to a pie on a bi-eak- 
fast plabe from four to five tablespoonfuls granulated sugar, sprinkU' 
on a little salt, then put on top crust. Hold it under the faucet and let 
the water run a minute to make the crust more tender. Bake in an oven 
not too hot so the juice will run out, after making openings in the top 
crust. Crust for one pie ; One cup flour, one tablespoonful butter, 
milk enough to moisten. If sour add a little soda. — Mrs, E, F, *. Fea- 
body. 

CocoANUT Pie. — One cup cocoanut, four eggs, one large quart milk. 
Put cocoanut to soak while making crust for two pies. Beat eggs, little 
salt, sugar to taste. Dissolve one tablespoonful cornstarch in a little 
milk, and beat well together. — Mrs. L. Quimhy* 

(Cherry Pie. — Choose fair, ripe cherries, the large ones being the 
best. Wash and look them over carefully. Fill the pie plate even full. 
Sprinkle sugar, over the top. Dredge in enough flour to soak the juice. 
Cover with an Upper crust and bake one hour. 

Chocolate Pie.— Take fpuv tablespoonfuls grated chocolate, one 
pint hot milk, 3'olks of two eggs, two tablespoonfuls flour, six table- 
spoonfuls sugar. Beat together and boil until thick like custard. Make 
and bake a crust as for any pie, then i)ut in the chocolate. Beat the white? 
of two eggs, sweeten, flavor with vanilla and spread on top. Return to 
the oven to brown the whites. Serve cold. — Miss Bertha Volk. 

Cream Pie. — One cup sugar, one-half cup butter, one-half cup milk, 
one and three-fourths cups flour, two eggs beaten separately, one- 
half teaspoonful soda and one teaspoonful cream tartar. This makes 
two pies. Filling : One pint milk, one-half cup flour, one cup sugar, two 
eggs. Beat the egg^^ sugar and flour together, stir into the milk while 
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boiling. Flavor with lemon. Frosting : Five tablespoonf uls milk, one 
oup granulated sugar. Boll live minutes. Flavor with lemon. Beat it 
hard until cold enough to spread. — Mrs, J, Honnsevel/ 

' Currant Pie.— Line a deep plate with puff paste. Filling : Two 
eggs, beat with one cup sugar, one teaspoonf ul flour, one cup ripe cur- 
rants. Save the white of one egg for frosting. Bake, then frost, brown 
the frosting.— ^r'*. G. F. Whitcomh, 

Date Pie. — One pound dates, two eggs, two cups milk, a little salt, 
cinnamon and nutmeg. Scald the dates, then strain through colander, 
then add the milk, eggs and spices. Bake the same as custard pie. — Miss 
M, E. Marvin, 

Elderberry Pie.— One pint elderberries, two-thirds cup cream, one 
(mp sugar, some nutmeg and a large spoonful flour. — H, D, J. 

Fig Pie.— One egg^ three-fourths cup sugar, three-fourths cup flour, 
three-fourths cup milk, three tablespoonfuls butter, three teaspoonfuls 
baking powder. Filling : Five figs chopped fine, one-half cup milk, one- 
half cup sugar, boiled together. — Mrs. G. F, Whitcomh. 

Golden Pie. — Juice of one lemon, one-half the rind of the lemon gra- 
tt>d in yolks of three eggs, small cup sugar, one tablespoonf ul flour sticred 
into a^Jup milk. Beat all together. Pour into a custard pie plate lined 
with paste and bake. When baked take the whites of the eggs beaten to 
a stiff froth with one-fourth cup sugar, pour over the top of pie. Return 
to the oven and brown a light golden brown. — Mrs. N. Washburn. 

Lemon Tarts. — For the tilling take the juice of three lemons with 
the rind of two, one cup sugar, three eggs. Add a small piece 1)utter, 
and cook in the double boiler until it is smooth. Line the little pans with 
rich pastry, fill with the lemon and bake. 

Mince Pie. — Six cups beef, twelve cups apple, four cups sugar, two 
(mps butter, two pounds raisins, one pint vinegar, two cups molasses, 
three tablespoonfuls cinnamon, two tablespoonfuls allspice, two nutmegs, 
one tablespoonful cloves, and two tablespoonfuls salt. — Mrs. Baxter Em- 
erson. 

Mock Mince Pie. — Two crackers rolled, two eggs, one cup sugar, one 
cup molasses, one cup boiling water, one-half cup butter, one-half cup 
vinegar, one teasi)Oonful of all kinds of spices. This makes three pies. — 
Mrs. L.K.' 

Orange Pie.— Grated rind and juice of two oranges, four eggs, four 
tablespoonfuls sugar, one tablespoonful butter. Cream butter and su- 
gar. Add the beaten yolks of eggs, then the rind and juic^e of oranges, 
and last the whites of eggs beaten to a froth and mixed in lightly. Bake 
with one crust. — Mrs. J. A. Putnam. 
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Pastry for Tarts. — A half cup lard, white of an egg heaten stiff, 
one tablespoonful white sugar, two tablespcoufuls cold water, a little 
salt, soda and cream tartar. — Miss M. E. Marvin, 

Rhubarb Pie. — One tea cup chopped rhubarb, one large cup sugar, 
the yolks of two eggs, one tablespoonful cornstarch or flour, a little piece 
butter. Bake in a deep plate lined with plain paste. When done cover with 
a merjngue made of the whites of two eggs beaten to a stiff froth and 
three tablespoonf uls sugar. Put into the oven and slightly brown. — Miss 
F, S, Goss. 

Squash Pie. — Use two cups sifted squash, three cups rich milk, two 
eggs, sugar and salt to taste, and a little cinnamon. Bake with a rich 
undercrust. This will make two pies. — Mrs, M. E, D, Keith, 

Wholesome Pastry. — Rub one-half cup butter into two cups flour, 
and cut into the mixture with a knife one cup cream ice cold. After be- 
ing rolled out quite thin spread on butter quite freely and a little flour, 
and roll. By cutting across roll and rolling out thin the pastry is 
flaky. To have it very nice roll twice. Put in ice chest for one hour 
before using. 
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PICKLES AND PRESERVKS. 

Berries and clierries, and plums and pears ; 

Pickles and ketchup, and tart affairs. * 

Apple Pickle. — ^Two quaits vinegar, one quart sugar, one teaspoon- 
fttl each, clove and cinnamon. Stew the sweet apples till soft in the liq- 
uid, and then pour it over thein. This is for a gallon of pickles. — Mrs, H, 

Blackberry Jam. — Three-fourths pound sugar to every pound of 
berries. Make a syrup of sugar, quite thick. Mash the berries well and 
add to the syrup. Boil from ten to fifteen minutes. — Mrs, Geo, Bossiter, 

Chili Sauce. — Three green peppers, one large onion chopped fine, 
nine large ripe tomatoes, two teacups vinegar, one tablespoouful salt, 
two tablespc onfuls sugar, one teaspoonf ul each, ground allspice, cloves 
and ginger. Mix all together, and boil one hoxxv.—Mrs, H, H. Dutton, 

Crab-Apple Pickles.— Seven pounds apples, four pounds sugar. 
Steam the apples till the skin peels, then dissolve the sugar in one pint 
vinegar. Add one-half ounce cloves, one-half ounce cinnamon. Drop 
the apples in and let them come to a boil, then take off. 

Cranberry Sauce. — Two quarts cranberiies covered with cold wa- 
ter and brought to a boiling heat. Add two pints white sugar, and 
cook till it boils. Remove from the stove, and cool slowly. This may 
be strained or not. Do not stir. — Mrs, P, P, Coburn, 

Cucumber Pickles. — Cucumbers sufiicient to fill a four gallon jar. 
Pour boiling water over them, cover closely, and let stand until cold. 
Turn the water off, and cover them with a weak cold brine for twenty- 
four hours. Take from this and put on boiling hot, equal quantities of 
vinegar and water with two ounces of alum dissolved in it. Let this 
stand one week in a cool place covered with cloth and weight. Then 
i-inse the cucumbers in cold water and drain. Take pure cider vinegar, 
with three pounds sugar, one ounce each pepper, cloves, mustard seed 
and allspice, two ounces cinnamon, a few blades of mace, rind of one 
lemon chopped, one cup sliced horseradish, one cup nasturtium seeds. 
Scald all this together in the vinegar, and pour boiling hot over the cu- 
cumbers. Keep (dosely covered with cloth, and weight on them. If the 
vinegai* is pure this receipt will preserve the pickles two years or more. 
— Mrs, Geo. Judkins, 
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, Currant Ketchup. — Five poundB currants, three pounds brown su- 
gar, one pint vinegar, pepper, mustard, cinnamon and salt to taste. 
Boil one hour. — Miss M. E, Whitcomh, 

German Mustard Pickle. — Pare, core, cut in strips about an inch 
wide, ripe cucumbers. Putin jar and sprinkle each layer with salt. 
Let stand over night. Pour off, wipe dry, place in jar and sprinkle each 
layer liberally with white mustard seed. Add a handful or more of 
seed to \inegar. Boil up, skim and pour on hot. Pour off this vinegar, 
feoil up and put on while hot, three times in all.— 3frs. James Piper, 

Ginger Apple. — Five pounds sour apples chopped fine, three pounds 
brown sugar, one ounce ground white ginger root, one-half pint water. 
Cook slowly three or four hours, or until it is a transparent mass.— itfr«. 
J. W. Jewett. 

Grape Ketchu p. — Take five pounds grapes, boil and strain. Add two 
and one-half pounds sugar, one pint vinegar, one tablespoonful each 
cinnamon, cloves, allspice and pepper, a little salt. Boil until thick. 
—Mrs. E, E, Warner, 

Green Cucumber Pickles. — After picking the cucumbers let them 
wilt twenty-four hours. Scald in a weak brine three mornings. 
Scald the same in weak vinegar three mornings, then put them into cold 
vinegar. When the jar is full, to every gallon of pickles put one onion, 
one green pepper, one cup white sugar, one cup raisins, spice of all kinds, 
and a little horseradish. — Miss Addie Bossiter, 

Green Tomato Pickles.— Slice one peck green tomatoes, thorough- 
ly mix in one cup salt, and let stand over night. In the morning let 
them drain, ahd then cook^in vinegar, until you can prick them through 
with a straw. Place in a jar with whole cloves, cinnamon and mustard 
between the layers. Take fresh vinegar enough to cover, add one cup 
sugar, one cup grated horseradish, and five peppers chopped very fine. 
Scald and turn over the tomatoes. — Cupola Farm. 

Piccalilli. — Take one peck green tomatoes. Slice them thin, sprin- 
kle them with salt and let them stand twelve hours. Rinse them with 
water to get out the salt. Slice six peppers and chop fine, then add weak 
vinegar and boil twenty minutes, then skim it out and add fresh vinegai* 
with spices, two tablespoonfuls whole allspice, half a tumbler white 
mustard seed, horseradish, one teacup sugar, two quarts vinegar. — Mrs. 
Geo. Bossiter. 

Preserved Peaches. — Take ripe peaches, pare, stone and quarter 
them. To six pounds peaches add three pounds sugar. Strew the su- 
gar over the peaches. Set them away in a covered vessel. Next morn- 
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in^ put them in porcelain kettle. Boil slowly one and three-fourths 
hours. Skim welL— Mrs, J, Bounsevel, 

Quince Preserves. — Pare and quarter the quinces. Put them in 
preserving kettle and cover them with -^ater. Boil till tender. Skim 
out the fruit. Boil the water down to one-half the quantity. Weigh 
the fruit. Add one pound sugar to water (to one pound fruit), and boil 
to a syrup. Put in fruit and simmer one-half hour. 

Ra<K)lt Pickle. — Two gallons cabbage cut coarse, one gallon green 
sliced tomatoes, one dozen onions sliced, one ounce celery seed, one 
ounce whole pepper, one-half ounce cloves, one-fourth pound white mus- 
tard seed, one gill salt, one pound sugar, one gallon vinegar. Boil all 
together, and bottle air tight.— itfr«. D. C, Babcock. 

Receipt for Any Kind of Fruit or Berries. — Seven pounds fruit, 
three pounds sugar, one quart vinegar, whole cloves and cinnamon boil- 
ed with syrup. The fruit is to be cooked in the liquid, carefully drained 
out, then boil the syrup down as much as yoa wish, having enough to 
cover the fruit or berries. — Mrs. Geo, Bossiter, 

Ripe Cucumber Sauce.— Thirty-six ripe cucumbers (not too ripe) 
and four white onions chopped line, one teacup fine salt mixed i^ith it. 
Drain on a sieve eight hours. Add one cup whole pepper, and one cup 
black mustard seec}. Place in a wide-mouthed bottle, not too full, and 
cover with cider vinegar. Cork tight. It is improved by fresh vinegar, 
after a few weeks. The summer flavor of the cucumbers is preserved in 
this sauce.— itfr«. O. F, B, Waite, 

Ripe Tomato Pickles. — Scald lightly, remove the skin and nearly 
split them through the middle, stick a clove in each one. Place them in 
ajar, and pour over common molasses sufficient with the juice to nearly 
cover. Put a cloth over them, pressing them down under the liquor 
every day for a few days,— Mrs, H. W, Parker, 

Spiced Blackberries. — Three pounds berries, one pound sugar, 
one pint vinegar, spices of all kinds, a good teaspoonful of each. — Miss 
Jones. 

Spiced Crab Apple Jelly. — Four quarts apples, one ounce whole 
cinnamon, one ounce whole cloves, vinegar to cover. Cook till soft. 
Strain, then add one pound sugar to one pint juice. Boil twenty minutes. 

Spiced Currants. — Seven pounds currants, four pounds sugar, one 
pint vinegar, one tablespoonful each cinnamon and cloves. Boil two 
Y\o\XY%,—:Mrs. B\ish Chellis. 

Spiced Grapes. — Four pounds grapes, steamed and strained, two 
pounds sugar, one teaspoonful allspice, one and one-half teaspoonfuls 
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each cinnamon and ground cloves, two-thirds pint vinegar. Boil five 
minutes. — Mrs, D, C. Bahcock, 

Spiced Peaches. — Three pounds sugar, seven pounds fruit, one pint 
vinegar, one ounce cinnamon, one ounce cloves, a little mace. Tie spice 
in a bag. Pare and cut the fruit, and put in a stone jar. Boil the vine- 
gar, sugar and spice together and pour over the fruit. Boil syrup four 
times and pour over the fruit, and the fifth morning scald all together, 
and if you think the syrup not quite thick enough after the fruit is scald- 
ed, take it out and boil the syrup a little longer. — Mrs. D. C, Babcock, 

Spiced Pear. — ^ITiree pounds sugar, a goblet vinegar, to nine pounds 
pear. Boil two tablespoonfuls whole cloves, cinnamon, allspice and 
ginger. Put in a bag in a quart of water twenty minutes, then add sugar 
and vinegar. When this boils put in fruit, and let it simmer until the 
pear can be pierced with a straw. Take out the fruit, and when the syr- 
up thickens pour it over the same. — Mrs, C, P, Bossiter, 

Sweet Cucumber Pickles.— Select large seed cucumbers, pare, and 
cut in sti-ips or squares. Remove the seeds, and wash thoroughly, then 
soak four days in salt and water, changing it every day. Soak the cu- 
cumbers in alum water one day, and drain over night. For seven pounds 
cucumbers take three pounds sugar, one ounce cinnamon, two ounces 
cloves, one quart vinegar. Boil together fifteen minutes, then remove 
from the fire. — Miss Band. 

Sweet Pickled Peaches. — Rub the peaches with a coarse towel, 
then stick eight or ten cloves in each peach. Boil in syrup until tender, 
then take out, and to a quart of syrup add one gill vinegar, and pour 
over the peaches. Use half a pound sugar to one pound fruit, and one 
cup water to one poimd sugar. Cook a few peaches at a time, as many 
as will stay on the top of the syrup, and be sure and not add the vinegar 
until all the fruit has been cooked. — Mrs. M, E. D, Keith, 

Tomato Ketchup. — Eight quarts strained tomatoes, two tablespoon- 
fuls black pepper, six tablespoonfuls salt, four tablespoonfuls mustard, 
one each of cloves and ginger, one quart vinegar, one-half cup brown 
sugar. Boil very slowly until it is reduced nearly one-half. Then bottle. 
— Mrs. Melvin Nbtt, 

Tomato Sauce. — Twenty-four ripe tomatoes. Boil two hours, then 
add one quart vinegar and two onions, six small red peppers chopped 
fine. Then boil one hour more. Add one tablespoouful salt, one dessert 
spoonful each cinnamon, allspice and ginger, one cup sugar. — Mrs. Geo. 
Bossiter. 
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PUDDINGS. 

Puddings large, and puddings small, 
Big plum puddings for you all. 

Apple Pudding. — ^Make a batter somewhat thinner than cake, of 
two eggs, one-half cup sugar, a little piece of butter, not quite a cup of 
milk, two small teaspoonfuls baking powder, little salt. Pare and slice 
six apples, and put them in the bottom of your pudding dish. Pour the 
batter over it, and steam two hours. Sauce : One cup sugar, one-half 
cup butter, beat to a cream, then add yolk of one egg and mix, then add 
one tablespoonful boiling water. Flavor. Then beat the white of the 
egg and stir in lightly. — Mrs. John Blanchard, 

Apple Dumplings. — One cup sour cream to two cups buttermilk, one- 
half teaspoonful soda, a pinch of salt. M^ke with these a light dough, 
roll and cut it as for biscuits, then roll the biscuits as for piecrust. Have 
your apples quartered and steamed until tender. Place them on dough, 
sugar and spices, then gather the edge together. Press and tuck in firm- 
ly. Roll in the hand to shape them, lay them smooth side up in a pan. 
Moisten over the top with feweet cream or melted butter. Bake a Jiice 
brown, and eat with cream and sugar flavored with lemon. They are 
very good made of dried apples stewed, sugared and spiced. 

Apple Sago Pudding. — Soak one and one-half cupfuls sago or tap- 
ioca in two quarts water about two hours. Pare and quarter one quart 
apples, and place in a large dish. Season the sago and water with salt, 
nutmeg and a very little sugar. Pour upon the apples and bake two 
hours. Serve witti sugar and cream. — Miss M. E, Whitcomh. 

Baked Indian Pudding, No. l.—Take two quarts milk and scald 
two-thirds of it, and stir in ten tablespoonful s Indian meal. T^et it get 
(|uite cool, and then add one cup molasses and one-half cup sugar. Add 
salt and spice to taste, then add the rest of the milk cold. Bake in a 
slow oven three hours. The cold milk makes the whey. — Mrs. John 
W. Jewell. 

Baked Indian Pudding, No. 2. — One cup Indian meal, one cup^uet 
chopped fine, one cup molasses, one egg. one teaspoonful salt, one-half 
teaspoonful each ginger and cinnamon. Mix these ingredients well to- 
gether, and stir into one quart boiling milk, letting it cook until it thick- 
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ens. Putin baking disli, and add a little cold milk. Bake three liour.^. 
To be eaten with whipped cream. — Mrt(. C. P. Bossiter. 

Baked Indian Pudding, No. 3. — One quart new milk, three-fourths 
cup Indian meal, three-fourths cup molasses, one teaspoonful salt, one 
tablespoonful butter, two cups sweet apples cut fine, little nutmeg. 
Scald the milk and stir in the Indian meal wet with a little milk. Boil 
five minutes, take from the fire. Add all the other ingredients, bake two 
hours. Serve hot with whipped cream. — Mrs. F. H. Brown. 

Baltimore Pcdding. — One cup molasses, one cup milk, one cup 
chopped suet, one cup raisins, three and a half cups flour, one tea- 
spoonful each soda, cloves, mace and allspice, one tablespoonful cinna- 
mon, one grated nutmeg. Beat the molasses, suet and spices together. 
Stir in the milk and soda, then add the flour. Steam five hours. — Mis.< 
M. E. Marvin. 

Betsey Pudding. — Two f^ggs, one-half cup butter, one-half cup su- 
gar, one cup sweet milk, one teaspoonful ginger, one teaspoonful soda, 
two teaspoonful s cream tartar, two and one-half cups flour. Steam one 
hour. Serve ^ith maple syrup, or sweet cream. — Mrs. Neal. 

Black Pudding. — One cup' molasses, one cup sweet milk, one-half cup 
butter, four cups flour, scorched, one nutmeg, one cup raisins chopped, 
one teaspoonful each cinnamon, allspice and cloves, one teaspoonful soda. 
Steam three hours. Sauce: One cup sugar, one-half cup flour, butter 
size of an ^gg. Flavor with nutmeg, or cinnamon. -Mrs. L. A. Tolles. 

Brown Betty. — Gi-ease a pudding dish, put into this a layer of nice 
rooking apples sliced, then a layer of bread crumbs with sugar sprinkled 
over, and small bits of butter. For three apples use one cup bread 
crumbs, one-half cup sugar, and a piece of butter the size of an egg. Put 
a layer of bread crumbs on top. Bake. Serve with or without ci-eam. 
— Mrs. John BlanchnrQ. 

Chocolate Pudding;, No. 1. — One square chocolate, one quart milk, 
six tablespoonfuls sugar, four tablespoonfuls cornstarch, four egg?'. 
Put the milk on to boil, reserving one cupful to mix with cornstarch. 
Melt or scrape the chocolate, and add two tablespoonfuls sugar, and one 
tablespoonful hot water. Place over the fire, and stir until dissolved. 
Put this in the boiling milk. Mix the cornstarch wdth the cold milk, beat 
the yolks of the eggs into the mixture, and when the milk is boiling add 
to this mixture the sugar and some salt. Cook six minutes, stiiring all 
the time, then add the whites of the eggs<., which ytm must beat to a 
froth, before you add the cornstarch and eggs to the boiling milk. Re- 
move from the fire and add the vaViiUa. Eat with or without cream and 
sujxar. — Mrs. Carrfp Miller. 



Digitized by 



Google 



50 

Chocolate Puddin<;, No. 2.— Two eggs, one cup sugar, one-half 
cup butter, oue-half cup milk, two cups flour, one teaspoonful cream 
tartar, one-half teaspoonful soda, two squares chocolate. Bake in a sheet 
like cake. When cold cut in slices and eat with whipped cream.— itfts« 
M, E. Marvin, 

Christmas Pldding, Xo. l.—One-half pound beef suet chopped tine, 
two pounds raisins, one quart milk and bread enough to absorb it. 
When it has taken up the milk, add the suet, raisins, two eggs, one cup 
molasses, one teaspoonful saleratus. Steam four hours. Sauce : ITiree 
eggs, two cups sugar, two tablespoonf uls butter. Beat all together a 
long while, then pour a cup boiling water over it and flavor.— if. D. J, 

Christmas Pluding, Xo. 2.— One dozen crackers, five pints of milk, 
one and a half cups sugar, one pound raisins, five eggs, one-half tea- 
spoonful mixed spices. Split and butter the crackers, soak them over 
night in the milk. Boil the raisins half an hour. Beat the eggs and su- 
gar together, add all to the pudding and steam four hours. Sauce : One 
^ggi one cup sugar, one-half cup cream. Beat the egg very light, add 
sugar and cream, beat all together just before serving.— ^lfr«. Mary J, 
Way, 

Cottage Pudding, Xo. 1.— One pint flour, one teacup milk, one egg, 
one-half teacup sugar, one teaspoonful soda dissolved in the milk, two 
teaspoonfuls cream tartar stirred in the flour. Bake twenty minutes or 
one-half hour. Sauce ; Three eggs, and white of one additional egg,, one 
heaping cup sugar. Beat eggs and sugar thoroughly, piece of butter 
size of an egg,, one cup boiling water. Set over tea kettle flfteen minutes. 
— J/r«. J. A, rtttmtm. 

CoTTA(iE Pl'dding, Xo. 2.— Sift together a pint of flour, a little salt, 
and one measure each of acid and soda (or two heaping teaspoonfuls 
acid and one moderately heaping teaspoonful soda) of Horsford's Bread 
Preparation. Beat one egg^ and add to it three tablespoonf uls butter, 
one cup sugar, and one cup sweet milk. Then add this mixture to ,the 
flour prepared as above, and thoroughly mix. Bake in shallow pans or 
moulds. Serve either hot or cold, with sauce to your fancy. 

Corn Starch Plddincj.— Make a plain cornstarch blanc mange, the 
directions of which come on every box. Add whites of two eggs beaten 
very stiff'. Stir it into the blanc mange until light, then pour into a dish 
about two inches deep. When cold turn out on a platter, cover with 
strawberries or any other berry in its season. Sift sugar thickly over this 
when sent to the table. Serve with whipped ncam.- -xl/ns. M, Dustin. 

Cracker Puddinc;. — Five crackers,^pen and butter each piece light- 
ly. Put in a deep dish with raisins between. Make a custard of one 
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quart milk, thi-ee eggs, one cup sugar. Pour over the crackers and bake 
until it rises up in the middle. Press the crackers down occasionally 
while baking. Flavor to taste. — Mrs, U, N, Griffin. 

Cream Sauce. — Onc-lialf cup whipped cream, one-half cup sugar, 
one egg. Beat the white and yolk separately, adding the white of egg 
last, and flavor with vanilla. — Mrs, C, H, Weed, 

Danish Pudding. — Pick over and wash one cupful pearl tapioca. 
Put it into the sauce pan with a pint and a half boiling water. Cook one 
hour, or until transparent, stirring often, then add one saltspoonful 
salt, one-half cupful sugar, one-half cupful currant or other jelly. Stir 
until the jelly is dissolved. Pour into mould and keep on ice. Servo 
very cold with whip|>ed cream. — Mrs. Alonzo Pierce. 

Dutch Apple Cake. — One pint flour, one teaspoonful cream tartar, 
one-half teaspoonful soda, one-half teaspoonful salt. Sift all together. 
Add one cup milk, one egg^ well beaten. Put in shallow cake tin. Then 
core and quarter five apples. Cut each quarter in halves, and lay in dough 
small end down. Sprinkle two tablespoonfuls sugar over it, and bake. 
Sauce : Three cups boiling water, three teaspoonfuls cornstarch dissol- 
ved in cold water. Boil twenty minutes. Add rind and juice of one lem- 
on, one cup sugar, one tablespoonful butter. Serve hot.— Jfrs. H. A, T. 
Rossiter. 

EG(i Sauce. — Beat together for fifteen minutes, two eggs, and two 
cups sugar, add one cup whipped cream. Flavor to suit t^he taste. — H. 

English Pudding. — One cup molasses, one-half cup butter, one cup 
sweet milk, one teaspoonful soda, one teaspoonful different spices, one 
cup chopped raisins, three and a half cups flour. Steam three hours. — 
Mrs. Walter Ains worth. 

Froth Sauce. — One cup powdered sugar, one-third cup butter beat- 
en to a cream, one egg beaten to a froth, one cup boiling water, and the 
juice of one lemon. — U. 

Frozen Pudding, Xo. 1.— Make two quarts rich (mstard. Add two 
tablespoonfuls gelatine dissolved in a half cup milk, two cups sugar. 
When cool add one (juart whipped cream and put into freezei*. When 
about two-thirds frozen, put in a can of preserved peaches or strawber- 
ries, made quite sweet, and one-half pound citron cut in bits. Stir in 
thoroughly and finish freezing. Bisque is made in the same way, and in 
place of fruit put in cocoanut cakes and macaroons powdered. Rai*;- 
ins, currants and almonds are also used. — Miss liedJitUl. 

Frozen Pudding, No. 2.— One full pint milk, one and one-half cups 
sugar, one-half cup flour, one egg., three tables|)oonfuis gelatine, one 
quart cream, one-half pound French candied fruit. Let the milk come to 
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a boil, and beat the Hour, sugar aud egg together^ and stir into the 
boiling milk. Cook twenty minutes, then add the gelatine, which has 
been soaked two hours in water enough to cover. When cool add the 
cream whipped and flavored to taste. Freeze ten minutes, then add the 
fruit, and tinish freezing, and pack the same as ice cream. — Mrs. M. E. 
D, Keith. 

Fruit Pidding.— Slice oranges and bananas, sprinkle with sugar. 
Make a soft custard. Add cocoanut to the uustard, while hot. When 
ready to serve pour the custard over the fruit. — Mrs, H. M, Bedfield. 

Graham Pudding. — Two eggs, one cup stoned raisins, one cup Gra- 
ham meal, one cup molasses, one teaspoonful soda dissolved in cup 
sour milk. Steam two hours. To be eaten with whipped cream or any 
liquid sauce.— ^rs. S,E, P, 

Harrison Pudding.— One-quarter cupful dried currants, washed 
and drained, one-quarter cup butter, one-quarter cup milk, one-half cup 
sugar, three-quarters cup flour, one egg., three-quarters teaspoonful bak- 
ing powder dissolved in a little hot water, stir in last thing. Bake in a 
narrow tin not quite half an hour. Serve with hard sauce.— Jfrs. J. 2\ 
Emerson. 

Home Pudding.— One pint milk, yolks of two eggs, three crackers 
rolled flne, a little salt, three-fourths cup sugar. Bake. Frost with the 
whites of eggs and return to the oven to brown. — Mrs. E. E. Warner. 

Je.ssie PuDDiN(i.— Three-fourths cup pork chopped fine, three-fourths 
cup molasses, one cup sweet milk, one teaspoonful soda, one teaspoonful 
each cinnamon and cloves, three cups flour, one cup stoned raisins. 
Steam two hours. — Mrs. E. E. Warner. 

Kiss Pui)DiN(i. — Boil one quart milk, stir into it four tablespoonfuls 
sugar, and four tablespoonfuls cornstarch dissolved in a little cold water, 
the yolks of four well beaten eggs. Have whites beaten to a stiff froth 
with one cup pulverized sugar and one teasi)oonful vanilla. Spread on 
top of pudding. Set in a quick oven and brown. Sprinkle the top with 
cocoanut. Put in a cool place for four hours.— 3/r«. C. P. W. 

Lo(; Cabin PuDDiN<i.— Eight lady fingers split and spread with jelly. 
Lay upon flat dish in cross bars. Beat whites of two eggs, and pour 
over the cabin. Brown slightly in oven. Make custard of yolks of eggs 
to eat with it. — Mrs. J. T. Emerson. 

Mountain Dew Pudding.— One pint milk, yolks of two eggs, six 
tables])oonfuls cocoanut, one-half cup rolled cracker crumbs. Sweeten 
to taste. Bake one-half hour. Make a frosting of whites of eggs and 
one cup sugar.— J/r>f. S. J. Roberts., Jr. 

Orange Pudding. — Peel and cut in pieces six or eight oranges, re- 
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moving the seeds. Place in a pudding dish, and sprinkle over them one 
and one-half cups sugar. Heat one pint milk, and add the yolks of three 
e^gs well beaten, and one tablespoonf ul cornstarch mixed in a little cold 
milk. A\Tien the mixture thickens pour it over the fruit. Spread over 
rhe top the whites of the eggs beaten to a stiff froth, with one-half cup 
sugar. Brown lightly and serve cold. — Miss K, Stone, 

Peach Pudding.— To one pint boiling milk add two tablespoonfuls 
cornstarch, wet with cold milk. Boil, then add the yolks of two eggs. 
Let it cook until it thickens. Add sugar to taste. Pour over one pint 
cooked peaches. Beat the whites of two eggs to a stiff froth, add sugar. 
Pour over the top and brown. — Mrs, X, Washburn. 

PCDDING Sauce, No. 1.— One cup sugar, two tablespoonfuls flour, 
one tablespoonf ul butter, a little nutmeg, two cups boiling water. Boil 
this until it thickens, then add the whites of three eggs beaten very stiff. 
As soon as it is taken from the stove, beat together until thoroughly 
mixed. Flavor to taste.— 3fr.«. /. D, Hall, 

Pudding Sauce, No. 2.— One cup sugar, one-half cup butter beaten 
to a cream, yolk of one e^g well beaten, one pint boiling w^ater. Set on 
stove ten minutes, add vanilla or any flavoring you wish. Beat the 
white of egg to a froth, and pour in after the sauce is In the dish for the 
table.— ilfrs. C, E, Holt, 

Pudding Sauce, No. 3.— Whites of two eggs, one cup sugar, one 
cup milk, juice of one lemon. Beat the eggs until stiff, then add the su- 
gar. Over the mixture pour the milk boiling hot. Add the lemon just 
before serving. — Miss Clara Bailey, 

Queen of Puddings.— One pint nice bread crumbs, one quart milk, 
one cup sugar, the yolks of four eggs, the fi:rated rind of one lemon, a 
piece butter size of an egg. Bake like a custard. When baked spread 
over the top slices of jelly, and cover the whole with whites of the eggs 
beaten to a stiff froth, with one cup sugar, and the juice of the lemon. 
Brown. — Mrs. G. F. Whitcomh, 

Raspberry Pudding Sauce.— Dilute raspberry vinegar or shrub 
with boiling water until it lias the right flavor. Thicken over fire with a 
little cornstarch and butter. Sweeten to taste. 

Rice Pudding.— One cuj), not quite full of rice, one cup sugar, 
small piece butter, a little nutmeg and salt, one quart cold milk, raisins 
or not as you please. Bake an hour and a half to two hours. — Mrs. S. 
.7. Roberts. 

Sj»kncer Pi DDiNG.— Roll fine two crackers. Pour over them two 
cups sweet milk, with pieces butter, dropped on. Beat yolks of three 
eggs, and stir in and bake until it rises up puffy. Beat the whites to a 
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stiff froth with two-thirds cup sugar. Flavor if desired, and brown. 
Nicer to be eaten a little cool. — Mrs, S. E. P, 

Steamed Fruit Pudding.— lliree cups flour, one-half cup sugar, 
one-half cup molasses, one cup sweet milk, three-fourths cups butter, 
one teaspoonful soda, cloves, nutmeg and cinnamon to taste. Steana 
three hours. Sauce : One cup sour cream, one cup sugar. Beat until 
light. — i¥m Fannie L. Stone. 

Snow Pudding, No. 1. — One pint boiling water, three tablespoon- 
fuls coinstarch dissolved in a little cold water, then stir into the hot 
water, and cook in a kettle of hot water. Add one cup sugar, the juice 
of two or three lemons. Beat the whites of two eggs, and stir in. 
When the above mixture has cooled a little put in a mould, and eat with 
custard. — Mrs. H. Bailey. 

Snow Pudding, No. 2.— Soak one-fourth package gelatine in a very 
little cold water, then pour over it one pint boiling water. Add one cup 
sugar, the juice of a lemon, and let it become cold. Beat to a stiff froth 
the whites of four eggs, add them to the gelatine, and beat again. Let 
it become stiff in a mould, and serve it with custard made from yolks of 
two eggs and two whole eggs, to one pint milk sweetened and flavored. 
—Mrs. H. H. Button. 

SuET Pudding. — One cup chopped suet, one cup chopped raisins, one 
cup cold water, one cup molasses, one teaspoonful saleratus. one tea- 
spoonful salt, a little cinnamon. Make it thick with flour, and steam 
three hours. — Mrs. Chas. Fitch. 

Tapioca Pudding. — Soak four tablespoonfuls tapioca over night in 
water, and if any water remains drain it off, then put it into one quart 
milk. Put this into a tin pail in a kettle of water, and cook it twenty min- 
utes. Stir it occasionally. Add the yolks of three eggs, one and one- 
half cups sugar, two tablespoonfuls cocoanut, two teaspoonfuls vanilla, 
a little salt. Cook a little while, and then let it cool. Beat the whites of 
eggs to a stiff froth with two tablespoonfuls sugar, then put it in the 
oven to brown. — Mrs. Melvin Nott. 

Tij'Pecanoe Plum Pudding. — Half cup molasses, one cup water, 
half a small sweet potato grated, one teaspoonful each ginger, allspice 
and cloves, even teaspoonful salt, one teaspoonful baking soda (baking 
powder will not do), dissolved in a half cup boiling water, one cuj) 
chopped suet mixed with four cups sifted flour. Stir the above thor- 
oughlj', and then add one cup each currants and raisins, stoned and 
chopped. Boil three hours or steam four hours. Serve with sauce. — 
Mrs. J. T. Emerson. 
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Side Dishes and relishes. 

If you crave no common thing, 
These variety can bring . 

A Nice Dish.— Slice cold boiled beets in rings. Slice cold hard boil- 
ed eggs in halves lengthwise. Put a cupful vinegar in an earthern 
saucepan, with a few whole cloves. Heat boiling hot, then pour over 
the eggs and beets. Set away to cool. Serve in a nice glass dish. — Mrs, 
A. M. Biley. 

Baked Tomatoes. — Take ripe tomatoes of even size. Peel, take out 
cores, and put in dish to bake. Into each put a small piece of butter, a 
teaspoonful sugar, salt and pepper to taste. Cover with cracker or 
bread crumbs. Add more bits of butter, and bake slowly until a light 
brown. — Miss M. L, Patten, 

Celery Cream.— Cut celery in inch length pieces and boil in clear 
water until tender, about an hour, sprinkling with salt a f ew^ minutes be- 
fore removing from fire. Drain the water and serve the celery in cream 
heated to the boiling point, with a little salt and pepper. Milk slightly 
thickened may be substituted for cream. Cabbage is prepared in the 
same way. — Mrs, A, N, W, 

Chicken Salad, No. 1.— Have cold boiled chicken free of skin, fat 
and bones, picked up and cut into dice. Place in an earthern bowl, and 
season with two tablespoonfuls vinegar, three tablespoonfuls best salad 
oil, a little salt and pepper. There should be about three pints of the 
chicken. Put in a cold place for about three hours, then mix with 
the same quantity of celery, cut in small pieces, and part of the mayon- 
naise dressing, reserving: the remainder to turn over it. Garnish with 
the bleached celery leaves, and thin slices of lemon. Lettuce can be 
used instead of celery. — Mrs, M. C. Tutherley. 

Chicken Salad, No. 2. — Boil, bone and cut fine one chicken. Use 
celery cut fine. Take equal quantities meat and celery, and mix with 
dressing made as follows : Three eggs, one tablespoonful each sugar, oil 
and salt, a scant tablespoonful mustard, one cup milk, one cup vinegar, 
and one and a half tablespoonfuls cornstarch. Stir oil, salt, mustard and 
sugar in a bowl until perfectly smooth. Add the eggs and beat well, 
than add the vinegar, and finally the milk. Place the bowl in a basin of 
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boiling water, and stir the dressing until it thickens like a soft custard. 
The time ol cooking depends upon the thickness of the bowl. From ten 
to fifteen minutes ought to be sufficient. — Mrs. Fred'k Jewett. 

Cream Dressing.— Beat thoroughly three raw eggs, one teaspoon- 
ful each mustard, salt and sugar, a very little red pepper, three table- 
spoonfuls melted butter, eight tablespoonfuls cream, two-thirds cup vin- 
egar. Boil, Stirling constantly till it thickens like custard. — Mrs, Wm. 
Breck, 

Cucumbers a la Francatse. — Pare, quarter, boil or steam, and 
dn^, good sized green cucumbers. For every quart put in a saucepan, 
two tablespoonfuls butter, one tablespoonful flour, -and half a teaspoon- 
ful sugar. Stir until all are thoroughly mixed. Add the cucumbers, 
and stir over the fire for five minutes. Add one cupful white stock or 
cream, and simmer ten minutes. — Mrs. C. B. Sabine. 

EscALOPED Potatoes, Xo. 1. — Pare and slice, not as thin as for Sar- 
atogas. Let stand an hour in cold water. Drain.and put in a buttered 
nappy with bits of butter, pepper and salt, and a small onion if desired. 
Pour over milk. Put bits of butter on top and bake an hour. — Mrs. C. 
H. Weed. 

EsCALOFED Potatoes, No. 2. — Into three cups mashed potatoes, beat 
half a cup milk, two tablespoonfuls butter, one raw ^^^^ pepper and salt 
to taste. Fill a baking dish with this. Sprinkle bread crumbs oyer the 
top. Bake covered twenty minutes, uncover and brown. — Miss Ella 
Chellis. 

Ham Salad, Xq. 1. — One pound boiled ham, chopped fine, one-half 
dozen small pickles chopped fine. Add a little chopped celery, and 
serve with salad dressing. — A/iss A. Buckman. 

Ham Salad, No. 2. — Two hard boiled eggs, chopped fine, one tea- 
spoonful mustard, one-half cup sugar, one pint chopped ham. Mix eggs, 
sugar and mustard in one-half cup sharp vinegar, then add the ham and 
a little salt. Mix smooth and mould it. — Mrs. A. M. Riley. 

Lettuce and Tomato Salad. — Place crisp leaves of lettuce on a 
flat dish, over this thin slices of ripe tomato, with a spoonful of mayon- 
naise, or cream salad dressing, in the center of each slice. Chill in the 
ice chest before serving. — Mrs. M. C. Tutherley. 

Lobster Salad. — Four eggs, one tablespoonful each sugar, salt, 
French mustard, two tablespoonfuls each butter and vinegar. Beat the 
whites of the eggs separately and add last. Cook in a bowl set in a ket- 
tle of water, stirring until it thickens. When cold, add cream enough 
to make as thin as boiled custard. Add salt and red pepper to the chop- 
ped lobster and lettuce. — Mrs. H. Bailey. 
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Macaroni. — Break into pieces, two inches long, enough macaroni to 
fill a pint bowl. Wash and put in a saucepan with one and one-half 
pints water. Add a teaspoonf ul salt. Boil slowly half an hour. Then 
add one cup milk and a small piece butter. Boil fift-een minutes longer. 
Place in a small pudding dish buttered. Half fill the dish and scatter 
over cheese. Add the rest and put cheese on top. Bake thirty minutes. 

Mayonnaise Dressing. — To the yolks of three eggs, use one pint 
of the best salad oil. Beat the eggs slightly, then add a few drops of 
oil, beating all the time, until the dressing becomes very thick and rath- 
er hard. After this the oil can be added more rapidly. If at any titoe 
it becomes too thick to stir, add a little vinegar, and so continue until all 
the oil is used. When the last of the oil is added it should be very thick. 
Now add vinegar, lemon juice, cayenne or chili, and salt to the taste, also 
sugar and mustard if desired. In warm weather the bowl in which the 
dressing is made should be placed in ice water while beating. — Mrs, M. 
C, Tutherley. 

Plain Welsh Rarebit. — Sprinkle a cup of grated cheese, a little 
pepper, salt and one-half teaspoonful dry mustard over six slices buttered 
toast. Place the dish in the oven. When the cheese begins to look 
creamy, serve immediately. — Miss Hattie F. 'Bossiter, 

Potatoes Fried in Egg. — Mash six potatoes and then season as for 
the table. Put it into a square baking tin and press into a solid mass. 
When cold cut in slices, and dip them into a beaten egg. Fry in butter. 
Turn as griddle cakes. — Miss Hattie F, Rossiter, 

Potato Puffs, No. 1. — Two cups cold mashed potatoes, two well 
beaten eggs, two tablespoonfuls melted butter, one cup milk, one cup 
chopped cold meat. Beat all together till very light. Bake in a shallow 
dish half an hour. Season to taste. — Mrs. N. Washburn. 

Potato Puffs, No. 2.— Take two cups cold mashed potatoes, and 
stir into it two tablespoonfuls melted butter, beating it to a white cream. 
Add tw^o eggs beaten light, one teacup milk, salt to taste. Beat all well, 
pour into a deep dish. Bake until nicely browTied. — Mrs. H. Frost. 

Potato Salad. — Chop four cold boiled potatoes, two hard boiled 
eggs, and two or three slices cold boiled beets, with one-half raw onion. 
Add same dressing as used for chicken or lobster salad. Nice for tea. — 
Mrs. Fred'k Jewett.\ 

Salmon Salad. — Set a can of salmon in a kettle of boiling water, 
and let boil twenty minutes. Take out of the can and put in a deep dish. 
Pour off the juice or oil, put a few cloves in and around it. Sprinkle salt 
and pepper over, cover with cold vinegar and let stand a day. Take it ' 
from the vinegar and lay it on a platter. Prepare a dressing as follows : 
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Beat the yolks of two raw eggs with the yolks of two eggs boiled hard 
and mashed fine as possible. Add gradually a tablespoonful mustard, 
three tablespoonfuls melted butter, or the best of salad oil, a little salt 
and pepper (either black or cayenne), and vinegar to taste. Be^it the 
mixture a long time. (Some persons like the addition of lemon juice and 
a little brown sugar.) Cover the salmon thickly with a part of the dress- 
ing. Tear up in small pieces the crisp inside leaves of lettuce (or celery 
which is the best), put in the remainder of the mixture and pour over 
with two or three larger pieces placed around the salmon^ Serve. — Mrs, 
^ E, F, B, Penhody, 

Salai> Dressing, No. 1. — Three eggs well beaten. Add one table- 
spoonful each mustard, salt and sugar, one-fourth teaspoonful red pej)- 
per. Stir together till snjooth. Add tliree tablespoonfuls melted butter, 
stir. Add one cup vinegar, atir. Add one cup milk and tftir. Put' the 
mixture hito a double l)oiler and stir until it thickens like boiled custard. 
Excellent for cold meats, fish, celery and all kinds of salads.-* J£r.s« P, p. 
Cohrirn. 

Salau Duessino, No. 2. — Butter size of an ^^^^ one teas])oonful 

nmstar^, two tablespoonfuls sugar, one-half saltspoonful salt, one-half 

,^ltspoonfui cayenne pepper. Mix, adding one egg well beaten. Cook 

till thick. When cold add one-half small cup vinegar, and one-half cup 

cream. — Mrs. Ahmzo Pierce, A 

Salad 1>^essin<j for Sandwiches. — Two eggs, one teaspoonful 
nmstard, one-half teaspoonful sirit, two tables])Oon^uls sugar, one- 
half cup each swe<'l cream and vinegar. Mix the dry and li(|uid ingre- 
dients separately, then mix together and set the bowl into hot water to 
thicken.— J/r.s. C. II. Weed. 

SIM3IER Sqi'ash Fried. — Cut the squash in slices about one-third of 
an inch thick. Lay these in cold water with one tablespoonful salt, for 
about thirty minutes. Drain and pepper the slices slightly. Dip in 
beaten t^fxg and bread crumbs, two eggs and a i^int of crumbs for two 
s(iuashes. Fry in. boiling hot fat for eight or ten minutes, or the slices 
can be seasoned with i)epper, and fried in just enough pork fat or butter 
to brown them. — Mrs. M. ('. Tutherley, 

Sour Cheam DuKssiNci. — One cup sour cream, one teaspooiiful salt, 
a speck of cayenne, one tablespoonful lemon juice, three tablespoonfuls 
vinegar, one teaspoonful sugar. Mix all thoroughly together. Partic- 
ularly nice for vegetable salads. — Mrs, K. K. Vanijha)). 

S^VEET Potato Bis<'i:rrs. — Boil and mash the sweet potatoes, and 
season with butter and salt. Form round flat balls about the j^ize of 
sauali biscuits. Dip the>e in beaten egg, then in tine cracker crumbs, 
\ thiPU in beaten vg^^jc again and brown in the oven. — Mrs. P. P. Cohitrn. 
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SOUPS. 

All the good things neath the sun, | 

9 Soup can col^jure into one. 

Beef Soi^p. — Boil ar soup bone about four hours, then take out meat 
Into a chopping bowl, put bone back into the kettle. Slice very thin 
three small onions, six potatoes, season well with pepper and salt. Take 
"the meat that has been cut from the bone, chop fine while warm, season 
with salt and pepper and one teacup soup saved out before putting in 
vegetables. Pack in a dish, and slice for tea or lunch when cool. — Mrs. 
H, B. GUddpn. 

Celery Soup. — Slice two good sized onions into one quart sweet 
milk. Slice three stalks celery, or, if you do not have it, use a teaspoon- 
ful celery salt. Pare and boil six good sized potatoes, rub through col- 
ander. The milk and onions want to simmer together about half an hour, 
then pour the milk through colander on to the potato, then return to the 
stove, adding another quait milk. Before serving add three tablespoon- 
fuls melted butter, and a heaping tablespoonful flour. — Mrs, W, Thomp- 
son. 

Chicken Soip. — Set the liquor in which two or three chickens have 
been boiled away to cool. When cold skim off the fat, then put liquor in 
soup kettle with one onion and one-half cu]) rice. Boil two hours. Take 
out the onion and add some small pieces of cold chicken. — L. H. 

Gkeen Corn Soip. — Cut flue slices nice fat pork, not very thin, put 
into a pot with a gallon water, and a quart green garden beans. The 
beans should boil two and a half hours, or till quite soft. Have two doz- 
en ears, very tender, green sweet corn, cut it raw from the cobs, letting 
the cobs boil with the soup, half an hour. Remove the cobs, add the 
cut corn, boil half an hour, add salt and pepper to taste. Just before it 
is dT>ie, add a quart rich nulk. Let it come to a boil. Add last a good 
piec*^ of butter.— J/r«. O. F. B. Waite. 

Irish Stew. — Take six goo^ sized potatoes, two carrots, four onions, 
and two pound-s of veal or lamb. Slice the potatoes, carrots and onions, 
and cut the meat into medium size pieces. Slice om^half pound salt 
pork in very thin .slices, and put a layer of it into the .soup kettle. Put 
on this a layer of the vegetables, then a layer of meat, then a layei* of 
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pork, and so on until all is in the kettle. Put in sufficient water to All 
the kettle half way to top of material. Cover closely and cook slowly 
for two hours. Then add one tablespoonful flour stirred in one pint of 
milk, and boil half an hour longer. Garnish the edge of dish in which 
the stew is seiTed with boiled rice. — L. H. 

Milk and Tomato Soup.— One quart stewed tomatoes, one quart 
milk, butter the size of an egg^ one-fourth teaspoonf ul baking powder, salt 
and pepper to taste. Boil the tomatoes without seasoning in a large ves- 
sel. Let the milk come almost to a boil in another vessel, and add salt. <f 
Strain tomatoes through a colander, and add baking powder to prevent 
milk from curdling. Add milk, butter and pepper, and thicken slightly 
with a little cornstarch. — Mrs. Mush Chellis. 

Mock Bisque Soup.— To one pint canned tomato, add one quart 
boiling water. Strahi, then add one teaspoonful soda, one pint sweet 
milk, pepper, and a good sized piece of butter. When this boils, add two 
tablespoonfuls cracker crumbs. Better to heat the milk, and add just 
before taking from the stove.— iWrs. N. Washburn. 

Oyster Soup.— Put a gallon of water to a knuckle of veal. Boil it 
to two quarts. Strain, and add the juice of the oysters you are to use. 
Add pepper and salt to taste. Fifteen minutes before taking up put in 
the oysters. Ten minutes before taking up put in eight rolled crackers, 
and after it stops boiling one-half pint milk. 

Pea Soup.— Soak dry Canada peas over night, putting one quart wa- 
ter to each quart peas. Next morning boil them an hour in this water, 
and ten minutes before the hour expires put in one teaspoonful saleratus. 
Change them to fresh water. Put in one pound salt pork, and boil three 
or four hours, or until the peas are soft. Green peas need no soaking 
and must boil not more than an hour. When taken up add butter. 

Tomato Soup. — One quart tomatoes, three pints boiling water, one 
even teaspoonful soda, pepper and salt, butter size of an Qgg., one small 
onion chopped fine, one quart milk. Put the tomatoes and onion over 
the fire with the hot water. Boil fifteen minutes. Strain through hair 
sieve. Meanwhile boil the milk, stii- in the soda and butter, and after 
one boil keep hot. Put pepper and salt with tomatoes. Sinuiier five 
minutes and then stir in the milk. Serve at once. The onion maybe 
omitted. — Mrs. H. L. Brooks. 

Turkish Pilaf.— Fry one large onion, cut fine, in one tablespoonful 
butter. Cut two pounds lean lamb into small pieces, and brown them 
also in hot fat. Add two coffee c^upfuls boiling water, and one cup stew- 
ed and strained tomatoes. 'Season well with salt and add a piece of but- 
W^hen boiling add one large cupful well washed rige, 
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not soaked. Stir lightlj^ with a fork, and do not disturb again. Set on 
the back of stove, and cook steadily for twenty minutes. Eeniove cover, 
and let stand ten or fifteen minutes longer, and let the steam escape. — 
Mrs. E. A. Stone. 

Vegetable Soup. — Take three onions, six potatoes, three carrots, 
two turnips, one-half pound butter, four quarts water, a spoonful toma- 
to catsup. Peel, slice, and fry the vegetables in thohalf pound of but- 
ter and pour over them four quarts boiling water. Let them stew slow- 
ly for four hours, then strain through a coarse cloth or sieve. Add one 
head of celery cut in small pieces, and stew the whole until the celery. L* 
tender. Serve very hot. 

White Soup. — Boil a knuckle of veal one day, strain and set it aside 
to cool. Take off all the fat. Heat it and put in a little onion. Braid a 
little flour, butter, pepper and salt, and add a pint of scalding hot milk 
when it boils. Let it boil up, then take it off. Beat two eggs to a froth, 
put them in a tureen and pour the soup in boiling hot. Send to table 
immediately. — Mrs. Geo. Bossiter. 
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MISCELLANEOUS. 

Everything odd, dizzy, or queer ; 
All lliat was left, tumbled in here. 

Asparagus. — Keep it eool and moist on the cellar bottom till wanted. 
Throw it into cold water. Cut oflf all that is tough. Tie it ih small bun- 
dles. Boil it in salted warm water for fifteen or twenty minutes, having 
only I'ust enouf^h to cover the asparagus. When done take it up with a 
.skimmer, lay it on buttered toast, and put butter on it. Then pour on 
the water in which the asparagus was boiled. 

Baked Eggs.— Butter a deep pie plate and pour in enough milk to 
cover the bottom. Break in as many eggs as the dish will hold, and 
bake until the white is set. Sprinkle on salt and pepper, and serve in the 
bake dish. — Mrs. K. Washburn. 

Best Baked Beans.— After being picked over and thoroughly w^ash- 
ed, put the beans in the bean pot and cover them with water. Put them 
on the back of the stove where they will cook slowly, leaving them there 
all day. The next morning put in the pork with a small pinch soda and 
salt, if the pork is not salt enough for them. Bake slowly all day. 
Some think the flavor is improved by putting in one teaspoonful nmstard 
when preparing them for the oven. — L.' E. 

Cauliflower. — Remove the green leaves and wash the cauliflower 
(•lean. Place in a deep saucepan, head downward, and cover with boil- 
ing water. Sinmier gently one hour. Serve with a cream or butter 
sauce. 

To Cook Cabbage.— Cut the cabbage tine as for cold slaw, put in 
a stew pan with cold water and a little salt. Cover it closely, and cook 
till nearly done. Then pour off the water, pour on milk or cream, add 
butter and pepper and cook till thoroughly done. 

Coffee. — Fill a teacup three-fourths full of freshly ground coflfee. 
Into it break an ^^g with shell. Mix w(?ll, adding enough cold water to 
thoroughly wet the grounds. Upon this pour one ({uart boiling water. 
Let it simmer gently on the stove for twenty to thirty minutes. Do not 
let it boil. At table first put the sugar into the (Mip, then add hot milk, 
then the coffee. If cream is used it can be served cold. This is enough 
for four persons. Three things to remember : First, Use the best coffee; 
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Second, llioroughly clean utensils; Third, Fresh water, i.e., water 
that havS not boiled a long time. — /. D. HaU. 

Corn Chowdkk. — Two slices salt pork cut tine, put in a porcelain 
kettle with an onion and cook until done. Then pare and cut in slices 
six potatoes, put with the pork and onion and cover with water. When 
done add the corn from twelve ears, and a (piart of milk. C'ook ten imn- 
ates.— 3/r«. C. H. Weed. 

Dumplings. — One quart floiir. Sift with it two heaping teaspoonfuls 
baking powder, a little salt. Mix lightly with milk as soft as you can 
handle. Don't remove cover until twenty minutes. — Mrs. H. B. Glutden. 

Eggs ON •Toast. — Three hard boiled eggs. Chop the whites tine. 
Add to it two tablespoon fuls milk or cream, piece of butter size of an 
^ggy one teaspoonful flour, little pepper and salt. Put in a saucepan 
over the lire, stir till thickens, then spread onto the toast. Rub the yolks 
through a sieve. Sprinkle over the toast. Serve hot. Boil the eggs 
twenty minutes. Put into cold water to prevent turning black. — Mi's. 
N, Washburn. 

German Mustaku. — Two heaping cook spoons ground mustard, one 
large spoon white sugar, butter size of an eg^. Beat to a cream, then 
add a very little cayenne pepper, one-half teaspoonful salt, three-fouiths 
cup good vinegar, one-half cup sweet milk. Put in a pail and set it in a 
kettle of boiling water. Stir until it, thickens. Bottle and set in a cool 
place. 

Ham and Eg(; Sandwiches. — C'old boiled ham chopped tine, hard 
boiled eggs chopped fine, one tablespoonful melted butter, one table- 
spoonful nmstard, pepper and salt to taste. Spread between layers of 
bread and butter. Mustard can be left out if desired; 

Ham Pickle. — One and one-half j)ints salt, one pint white sugar, one- 
half ounce salti>etre, one gallon water. Scald and cool.— J/r. Ueo, P, 
liossUer. 

Mutton Ci tlets. — Seven ribs, cut shinbone, separate ribs. Pound, 
scrape end of bone. One-half teaspoonful each of salt and pepper. Rub 
on each chop. Beat one egg. Lay each cutlet in, then into bread 
crumbs. One ounce butter. When h'>t lay in cutlets, small end in mid- 
dle. Serve with mashed potatoes on dish. 

Onions. — Select the white kind. Peel them and put them in boiling 
milk, a little salted, and boil them from half to three-quarters of an 
hour. When taken up drain in a colander. Pour a little melted butter 
over them, or put on cold butter. 

Omelet. — six eg^^a, whites and yolks beaten separately, one cup 
milk, butter size of an egg, tsvo tablespoonfuls flour, one teaspoonful 
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«alt. Stir in geutly, the whites last. Bake fifteen or twenty minutes in 
moderate oven.— Mj^s, C. P, BossUer. 

Potatoes.— The ^eat art of cooking potatoes is to take them up as 
soon as they are done. Of course it is important to begin to cook at the 
proper time. When boiled, baked, fried and steamed they are rendered 
watery by continuing to cook them after they have reached the proper 
point. For this reason, potatoes to bake or boil sliould l)e selected so as 
to have them nearly the same size. Begin with the largest first, and con- 
tiaue to select the largest till all are gone. Be careful that the water 
does not stop boiling, as thus the potatoes will be watery. Never boil 
them very hard as it breaks them. * 

Prepared Mustard. — Two tablespoonfuls mustard, one teaspoon- 
ful sugar, one-half teaspoonful salt. Add enough boiling water to mix 
the ingredients. When cold add one tablespooiiful salad oil or butter, 
and enough vinegar to thin it. — Miss Band, 

If anything is spilled on the stove, sprinkle salt on immediately, 
and the odor will be neutralized. 

One quart of flour will weigh one pound. One pint of liquid will weigh 
one pound. Two cups of sugar will weigh one pound. Two tablespoon- 
fuls of spice will weigh one ounce. 

EiCE. — Never cook in an iron vessel. Soak two hours before c-ooking. 
Have the water actually boiling. While boiling do not cover. While 
boiling do not stir. Boil ten minutes and add salt. Boil ten more 
minutes and drain dry. Rice cooked the right way will show whole ker- 
nels. Rice cooked the wrong way will show a pasty mass. — Mrs. S. J. 
Boberts^ Jr, 

Soda Water. — Pour three pints boiling hot water on four pounds 
coifee crushed sugaF. When cool add two ounces tartaric acid, one 
ounce flavoring, and then the whites of three eggs well beaten. For use : 
Take one-fourth teaspoonful bi-carbonate soda, add two tablespoonfuls 
of the syrup. Beat it, then add water.— -Mrs, G. V. Grismer. 

Steamed Peas.— They should be put into a dish without w^ater, 
placed in the steamer, and cooked from three-fourths of an hour to an 
hour. Season to taste with salt and butter. 

To Salt Beef.— To one hundred pounds beef nine pounds salt, 'sev- 
en pounds sugar, two ounces saltpetre. Mix these together well, and 
rub each piece of beef with the mixture, and pack tight in a barrel. Put 
on a weight and in a few days the brine should cover the beef. 
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Mrs. R.E. Ingram, 




THE »eOEBECT» STYLES. 



Satisfaction Guaranteed, 



11 UNION BLOCK, 



CLAREHONT. N. H. 

A. Bj. HarniafoPd, 



^miii^E^. 



I. J, O'Giudy, 



rDEALEK INE 



DEALER IN 



FUKNITUEE, 

CROCKERY, 

GLASS, 

WOOD 

Plated Ware of All Descriptions. 

Housekeeping Goods, Parlor, Din- 
ing-Room and Chamber Suites, 
Table Cutlery, Lamps, Chan- 
deliers, Bedding of all 
Kinds, Curtains and 
Fixtures, Mir- 
rors, Etc. 

HANNAFORD'S BUILDING, 

PLEASANT ST., CLAREMONT, N H. 



MiiliDery and Fancy Goods. 

S^^ALSO A STAMPIN8 OUTFIT, 

WITH FULL IKE OF PATTERNS. 

NO. 13 UNION BLOCK, 

OLAREMONT, N. H. 

Mrs. M. J. Bradford, 

CLAREMONT, N. H.. 

MANUFACTTrBSB OP 

ESSEITCES, 

FEBFUMES 

— AND — 

SAY BUIC. 

You will find it for your interest to use 

these goods. 

They are prepared with great care 

from the very best material 

and warranted strictly pure 

and to give perfect 

satisfaction. 

Please try them yourself and 
he convineed. 
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riew TO SAVE $2.00 ON 
A BARREL 0F FLOUR. 



25 ct. can of the ordinary high-priced baking 

^^ powder will raise 12 pounds of Flour. 

A Barrel of Flour, therefore, will require 16 cans 
at 25 cts. .... $4.00 

A 5 ct. can of the common baking powders will 
raise 4 pounds of Flour. 

A Barrel of Flour, therefore, will require 49 cans 
at 5 cts. - - - - $2.45 

The large size package of Horsford's Bread Prepa- 
ration will raise 25 pounds of Flour. 

A Barrel of Flour, therefore, will require 8 pack- 
ages at 22 cts. - . - - $1.76 



He "Old Reliable" Horsford's Bread Preparation 
is as Cheap as it is Good. 
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